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When should 


Buffalo 


SERVICE 


MAdison 491] 
Buffalo, N.Y. 








you think about SERVICE 








The time to think about “service” is when you are buying new 
equipment. It is just as important as the equipment itself. Ask yourself: 


Service is the most “Does the manufdcturer have a high reputation for ‘service’? Does 
important word in the world he have the right kind of organization? Is it experienced, fast on its feet"? 
when you need it...and even If you do check (or don’t already know) you'll find that Buffalo has 
the very best equipment always had an outstanding reputation for “service” among sausage-makers. 
needs it occasionally Buffalo specializes on sausage machinery...devotes its full attention 


to this one thing. Buffalo has had the years of experience necessary to 
develop the finest machinery and nation-wide servicing arrangements. 
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CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 


... The symbol of quality 
machinery and efficient service 
for nearly ninety years. 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 
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CAPSICUM ANNUUM L.* 


It takes a rare combination of soil, cli- 






mate and agricultural skill to produce 






this popular spice. When all the factors 






are present and in the right degree 






and nature works its special magic, we 






get a powder with color so brilliant that 






it gives any food it touches a new kind 






of mouthwatering appeal. This Natural 






Spice has a time-tested ability of mak- 






ing your sausages taste and look so good 






they’ll sell themselves. 







You Cox't Improve on Nature 


ValedVds 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y. 
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richer color 


Curafos in pumping pickle produces boiled, 
canned and smoked hams that develop a 
better, brighter color in cure, and are richer 
in natural juices. These are qualities that 
win the full approval of both retailers and 
homemakers. 

The lean meat fibers of hams pumped 
with pickle containing Curafos retain more 
of the natural juices and soluble proteins 
throughout processing. The retention of 
these important food and flavor elements 
also benefits the housewife—because the loss 
of natural juices during baking is substan- 


...juicier meat, 


boost ham sales 


tially reduced, hams are juicier, tastier. 

Retailers find that the better, brighter 
color developed by Curafos lends eye appeal 
to hams—attracts customers. Impulse buy- 
ing steps up, and sales stay up, because cus- 
tomers like the extra benefits they get from 
Curafos cured hams. 

Packers agree that the better color and 
richer, more succulent flavor of hams cured 
with Curafos give a definite boost to ham 
sales. Write or phone for full information on 
Curafos—it may be able to help you improve 
your sales, too. 


CA LG © IN] COMPANY 





HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 


A DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
DIVISIONS: CALGON COMPANY, HALL LABORATORIES 
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Season's Greetings 
and 


A Successful 1958 


from 


ox SanFax-— 


We of the Sanfax Company derive a great 





satisfaction from our association with the 
Meat producing industry of this country. 

Our products have earned a reputation in 
your industry which we treasure and zealously 
guard. 

No industry can claim a more vital role in 
our country’s health and welfare than that of 
the Meat packer. The Sanfax Company never 
ceases to realize an obligation to supply you 
with the best quality chemical products which 
scientific knowledge and investigation can pro- 
duce. Our chemists, sales engineers, and ex- 
perience are at your service twenty-four hours 
a day, 365 days a year. 

Always remember, if it bears the Sanfax 
name, it must do the job .. . or it costs you 
nothing. 






AN FAX o> 


174 Central Ave., S.W. e Atlanta, Ga. 





ATLANTA © CHICAGO © SAN FRANCISCO * TORONTO, CANADA 


. . . manufacturers of specialty products for the Meat Industry 
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LETTERS 


The following letter from Dr. C, q 
Pals, acting director of the USDA 
Meat Inspection Division, certaj 
indicates that if you are worried 
about the danger of strontium-$9, 
you will do well to eat meat (but 
stay away from the bones and mar- 
row). However, since most Ameri- 
cans are omnivorous animals, ma 
we suggest that you might also find 
it interesting to read the popularized 
discussion, “I Feel It In My Bones” 
by Dr. Isaac Asimov, biochemist of 
the Boston University school of med- 
icine, which appeared in Fantasy and 
Science Fiction for December, 1957, 
Doctor Pals’ letter follows: 





Epiror THE NATIONAL PROVISIONER: 


We have read with interest the 
article “Atomic Fallout Threat to 
Meat, Says Aussie Professor,” ap- 
pearing on page 57 of your Novem- 
ber 16 issue of THE NATIONAL Pro- 
VISIONER. We are concerned that the 
reader may gain the impression that 
even at this time there might be a 
radioactivity hazard in consuming 
meat. We have given this subject a 
great deal of consideration and be- 
lieve we have reached some practical 
conclusions that will’ be of interest 
to you. ; 

Although it is inipossible to state 
that the presence of strontium-90 
will never be a hazard to humans, 
there are a great many facts avail- 
able which indicate that strontium-90 
if it ever does become present in such 
amounts as to be hazardous to hu- 
mans will do so through other food 
materials long before it would be 
found in significant amounts in meats, 
When strontium-90 is taken into the 
animal body, a part of it enters the 
biological process and is distributed 
into the bone tissue in the same man- 
ner as calcium. Only very minute 
amounts of strontium-90 would ever 
be found in muscle tissue and if the 
animal was fed on materials which 
did not contain strontium-90 you 
would cease to find this element in 
any amount in the muscle tissue. 

It is true strontium-90 laid down 
in the bone tissue would remain in 
that location and retain its radioat- 
tivity throughout the life of the ant 
mal. However, since bones need not 
find their way into the food supply, 
the presence of strontium-90 in the 
bone tissue of sheep and cattle & 
not a problem except as it would 
create a problem of finding a place 
to pile the bones. awaiting decay 
in radioactivity which because of 


long half life, approximately 28 yeas 
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mav be a very large problem. 

You can see from the foregoing that 
the presence of significant amounts 
of strontium-90 in the grass or forage 
does not mean that there would be 
significant amounts in the meat of 
animals feeding on this contaminated 
forage. 

There is certainly no danger at 
this time that meat is contaminated 
with strontium-90 from fallout even 
in areas near the nuclear testing sites 
and it is our understanding there is 
no indication that nuclear testing by 
this country or our allies would pro- 
duce a significant strontium-90 fall- 
out problem. 

This is emphatically born out in 
the hearings before the special sub- 
committee on radiation of the joint 
committee on Atomic Energy Con- 
gress of the U. S. Eighty-fifth Con- 
gress, first session, on “The Nature 
of Radioactive Fallout and Its Ef- 
fect on Man.” 

Epitor’s Note: While we do 
agree with Dr. Pals’ main thesis, we 
must also point out that there are 
some scientists who will disagree with 
the generalization in the last one and 
one-half paragraphs that “there is no 
indication that nuclear testing by 
this country and our allies (let's not 
forget our adversaries) would produce 
a significant strontium-90 fallout 
problem.” 
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Please send me the next 52 issues 
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THE NATIONAL PROVISIONER for 
only $6.00. 
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Don’t get all snarled up. You'll catch 
more profit if you have Dupps Planned 
for Profit Engineering in your plant. Let 
us show you what we have done for 
others and can do for you. 





GERMANTOWN, OHIO 


A 








MANUFACTURERS (¢ 


RENDERING AND SLAUGHTERING EQUIPM 
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JUMBO DEHAIRER 





The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 

U bars are wide, long, and heavy. Overlapping side 
flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 

Frame and panels are of cast iron. Panels are heavily 
ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. 

Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shaft is thru roller chain and bevel gears, and oper- 
ates independently. 


The lower shaft with ten point scraper stars runs at 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 


Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
rated if desired. 


Discharge end showing 
heavy U bars and 
spiral formation 
of belt scrapers. 








All adjustment and maintenance parts easily accessible, 





Replacement parts from stock. 

Motors are Standard. 

| Designed for low-cost operation. 
Plant layouts are available. 

| Starting engineers may be provided. 


Jumbo U bar 

with 10 point Equipment for the entire plant. 
star on lower : 

shaft and 6 User list on request. 


point star on 
upper shaft. 
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Once a Year 


We don’t believe you really want to read 
an editorial on the state of the meat industry 
(poorly), the situation of the nation(?) or 
the condition of the world as you pick up 
this number of THE NATIONAL PROVISIONER 
on the morning of December 23 or 24. You 
are probably far more interested, as are we, 
in the present (puzzle) you must still get 
for your wife, daughter, son or secretary. 

Since you don’t want to read an editorial, 
and we haven't the slightest desire to write 
one, why don’t we call the whole thing off? 

You go your way toward the toy shop 
and toward the salons where they offer capes 
(mink), Cadillacs and Continentals. We're 
pretty sure that we'll end up at the corner 
store and Kresge’s. 

In any case, we of THE NATIONAL Provi- 
SIONER magazine, the “Yellow Sheet,” and 
the “Purchasing Guide” hope that you will 
have a very happy Christmas. We are con- 
fident that you will experience an exciting 
new year in 1958, 


News and Views 





Reciprocity Will be granted to other meat inspection services 


throughout Missouri, provided their standards measure up to 
those of St. Louis, under a new meat inspection ordinance 
passed by the St. Louis board of aldermen. The old ordinance 
prohibited the sale of meat in that city unless it had been 
inspected by St. Louis or USDA inspectors. The ban had been 
attacked as unconstitutional in a test case by Charles Q. Old- 
ham of Oldham’s Farm Sausage Co., Lee’s Summit, Mo., which 
operates under Kansas City and Lee’s Summit inspection. The 
new measure now renders the test case unnecessary. 

The ordinance also tightens sanitation requirements in St. 
Louis meat packing plants under city inspection and provides 
that packers must pay the costs of any overtime service. The 


city will continue to provide free inspection service up to eight 
hours a day. 


Two More major packers have reported substantial drops in net 


earnings for their 1957 fiscal years. Earnings of Armour and 
Company were estimated at $3,100,000, compared with $13,- 
866,000 for the 1956 year, in a preliminary report by William 
Wood Prince, president. Indications are that earnings of John 
Morrell & Co. will be about $500,000, as against $2,908,000 
last year, W. W. McCallum, president, said in a letter to 
shareholders. (See stories on page 24.) 


“Hot Cargo” clauses of union contracts were dealt another 


blow this week in a ruling by the Interstate Commerce Com- 
mission that common carriers may not bargain away their 
statutory obligation to serve the public. “Hot cargo” is goods 
produced or handled by a firm a labor union considers unfair 
either because it is nonunion or is involved in a labor dispute. 
Union contracts frequently provide that their members may 
refuse to handle such goods. The ICC ordered nine trucking 
firms to accept shipments offered by the nonunion Galveston 
Truck Line Corp., Houston, Tex., which filed the complaint. 
The National Labor Relations Board has declared such clauses 
illegal under the Taft-Hartley Law, but the issue is still before 
the courts. Labor Secretary Mitchell has announced that the 
Administration will ask Congress to outlaw “hot cargo” clauses 
as part of its legislative program next year. 


An Application seeking the reduction of westbound rates on 


live hogs has been rejected by the freight traffic managers com- 
mittee, Transcontinental Freight Bureau, Association of Western 
Railways. The request was made in TCFB Application B-5066 
and Supplements 1 to 5, filed by Clougherty Packing Co., Los 


Angeles, and marketing agencies located on midwestern and 
river markets. 


Membership Of the Western States Meat Packers Association 


totals 479, the largest number of members at the end of the 
year in the history of the organization, E. Floyd Forbes, presi- 
dent and general manager, reported following the WSMPA 
board meeting in San Francisco, A big attendance is expected 
at the association’s 12th annual meeting, set for February 17-20 
at the Sheraton-Palace Hotel, San Francisco. 


$-1356, Which would transfer jurisdiction over packer merchan- 


dising practices from the U. S. Department of Agriculture to 
the Federal Trade Commission, is expected to be brought up 
for Senate consideration in January, according to Senator Joseph 
C. O'Mahoney (D-Wyo.), co-sponsor of the bill with Senator 
Arthur V. Watkins (R-Utah). 
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OPERATOR cuts film to size and puts it in 
the molds which are then passed to stuffer. 


AS LOAF MIX is stuffed into the mold it forces 
the film liner down into the baking retainer. 





AD CHIEF Frank Guido and vice presi- 
dent Irvin Tiahnybik check crust. 


Leon's Likes Baking Loaves in Film 


EMOVING baked loaves from 
R their molds was a problem 

that bothered management of 
Leon’s Sausage Co., an independent 
sausage kitchen in Chicago. The firm 
has an excellent business in five spe- 
cialty loaf items—pepper, pork, ham- 
burger, veal and pickle and pimento. 
These loaves are produced daily to 
assure the best in flavor. 

In attempting to solve the problem 
of removing the loaves from the 
molds the firm tried greasing the 
pans with an edible oil coating. While 
this technique worked it had a num- 
ber of disadvantages. First, consid- 
erable space had to be allocated to 
the greased pans; they could not be 
stacked since the coating might be- 
come soiled or rub off. The pans were 
greased, placed on a cage and re- 
moved from it just prior to filling 
at the stuffer. The operation involved 


HAMBURGER loaf is lifted from the pan. 


needless handling. Most important, 
the greasing did nothing to increase 
the yield and, in fact, some of the 
material baked out and stuck to the 
pans, according to Leon Tiahnybik, 
president. However, the loaves did 
fall out of their pans and it was 
a relatively easy job to clean the 
molds. 

After investigating the use of Cry- 
ovac film made especially for pan 
lining, the management of Leon’s 
adopted the material and method 
as standard. Not only does the use 
of film permit easy removal of the 
baked loaf from the pan, and quick 
cleaning of the container, but, most 
important, it has materially increased 
the yield per loaf. Whereas shrinkage 
of product in greased pans ran _be- 
tween 8 and 12 oz. for a 6-lb. loaf, 
it averages about 4 oz. for the loaves 
in film. 


FREEING the loaf from the film. 


Tiahnybik comments that the reas- 
on for this saving is simple; the film 
prevents the surface of the loaf along 
the sides, ends and bottom of the 
pan from drying out. The film main- 
tains a moisture barrier between the 
meat and the pan. At the same time 
the outer surface is firmed and crusted 
in the baking process. 

Since adopting the use of film, the 
firm has modified its methods, For- 
merly, the crowns of all the loaves 
were exposed in baking. The ham- 
burger loaf is now being wrapped 
in the film and baked in it. The fin- 
ished product has a glazed surface 
that is firm and lightly crusted with 
natural color. Sales of the hamburger 
loaf have increased, says Frank Gui- 
do, advertising manager, who com- 
ments that the film wrap aids in re 
tention of the meat juices which give 

[Continued on page 35] 


PLANT Superintendent Mike Tiahnybik takes temperature. 
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SUGAR 


Qualities and Uses of Corn Sweeteners 


By FLOYD A. LEWIS 


Corn Industries Research Foundation, Inc. 


ANY packers of high quality 
N meat products are using corn 
syrup, corn syrup solids and 
dextrose in preparing cured pork and 
beef cuts and in both fresh and cured 
comminuted meats. Sweeteners serve 
several purposes in these products. 
Besides providing desirable seasoning, 
they aid in the development of cured 
meat flavor. They also play an im- 
portant role in curing by their effect 
in maintaining acid and reducing 
conditions favorable to good cured 
color development and retention, and 
the corn sweeteners have proved su- 
perior to other common sweeteners in 
this respect. Corn sweeteners also im- 
part desirable textural properties to 
meat food products. 

Named as “approved sugars” in 
meat food products by the U. S. De- 
partment of Agriculture are sucrose 
(cane or beet sugar), maple sugar, 
dextrose (refined corn sugar), invert 
sugar, honey, corn syrup, corn syrup 
solids and glucose syrup. All of these 
sweeteners are permitted in sausage, 
hamburger, meat loaf, luncheon meat, 
chopped ham, pressed ham and the 
like. Only sucrose and dextrose, how- 
ever, are authorized for corned beef 
hash. Memorandum No. 215 issued 
January 27, 1955, by the Meat In- 
spection Division of the U. S. Depart- 
ment of Agriculture, limits the quan- 
tity of corm syrup and corn syrup 
solids that may be used individually 
or collectively in meat food products 
to an amount not to exceed 2 per cent 
(calculated on a dry basis) of all in- 
gredients. No limits are placed on 
the use of other authorized sugars 
since they are considered self-limiting 
because of their greater sweetness. 
There is no limitation on the use of 
corn syrup or corn syrup solids in 
such products as imitation sausage, 
loaves (other than meat loaves) and 
similar items. 

_ A survey of state departments hav- 
ing regulatory jurisdiction over meat 
food products in their respective states 
shows that corn sweeteners are per- 
mitted in these products by 45 of 
the 48 states and the District of 
Columbia. Of the remaining three 
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states, viz, Michigan, Ohio and Utah: 
Michigan permits corn syrup, and 
corn syrup solids in Grade 1 sausage 
and other sausage products, but not 
in hamburger and other meat foods; 
Ohio permits these corn sweeteners 
in sausage meats and cured meats, 
but not in fresh hamburger or fresh 
pork sausage, and Utah permits their 
use in all meat foods except sausage. 
Only 20 states have passed laws or 
regulations governing the formulation 
of meat food products. Most ‘of these 
follow the U. S. Department of Agri- 
culture regulations generally, but not 
all specifically name all the products 
listed in the Department of Agricul- 
ture regulations. Some states name 
certain products that are not men- 
tioned by the Department of Agricul- 
ture, reflecting regional preferences 
and tastes. One state (Wisconsin) 
permits a higher level of corn sweet- 
eners in meat food products—up to 
2% per cent of total ingredients on a 
solids basis. This is because the in- 
spection in Wisconsin is on the final 
product and is on an “as is” basis. 
This higher level, then, takes normal 
shrinkage during marketing into con- 
sideration. A few of the states not 
having specific regulations or laws 
governing these products are now in 
the process of formulating them. 
CONSTITUENTS OF CORN 
SWEETENERS: Dextrose is a white 
granular sugar obtained commercially 
by the complete hydrolysis of corn 
starch. It is available in the form of 
a hydrate containing about 8.5 per 
cent water of crystallization, and in 
an anhydrous form containing essen- 
tially no moisture. The hydrate is the 
type ordinarily used by meat packers. 
Corn syrup is a viscous non-crystal- 
lizable colorless syrup made by the 
partial hydrolysis of corn starch with 


subsequent filtration, clarification and 
concentration. It contains dextrose, 
maltose and various higher sacchar- 
ides. The percentage of each consti- 
tuent varies, depending on the extent 
and method of hydrolysis. The degree 
of conversion is indicated by the per- 
centage of reducing sugars, calculated 
as dextrose on a dry basis and referred 
to as “dextrose equivalent” or D. E. 

Corn syrup solids is corn syrup in 
dried granular form and has all the 
properties of the corn syrup from 
which it is made. Meat packers or- 
dinarily use the 42 D. E. type. 

The approximate carbohydrate 
composition of three major types of 
corn syrup (dry basis) is shown in 
the table on this page. 

As may be noted, the higher the 
D. E. of the syrup, the higher the 
percentage of monosaccharide (dex- 
trose) and disaccharide (maltose); 
conversely, the lower D. E. products 
have a larger per cent of the higher 
saccharides. The higher D. E. syrups 
are sweeter than the lower D. E. 
syrups; they are also less viscous. The 
first three analyses are for syrups pro- 
duced by acid conversion of corn 
starch. The last (high-conversion) is 
for a syrup produced by an acid- 
enzyme or dual conversion process in 
which acid hydrolysis of the starch 
is followed by enzyme treatment. The 
latter increases the proportion of di- 
saccharide. 

Except for moisture content, the 
composition of corn syrup solids is 
identical with that of the syrup from 
which it is made. Corn syrups con- 
tain from about 13 to 19 per cent 
moisture, whereas corn syrup solids 
are dried to a moisture content of 
3% per cent maximum. Corn syrup 
solids of low and regular conversion 
types are being made today, the reg- 





bh vs of Syrup 


Degree of Dextrose a 
conversion) equivalent Mono‘ Di? 
Remains ee 18.5 13.9 
Intermediate Snares. 54 29.9 17.9 
Hig bss eS 38.8 28.1 











PER CENT 
SACCHARIDES 
Tri Tetra Penta Hexa Hepta Higher 
11.6 9.9 8.4 6.6 5.7 25.4 


13.2 9.6 7.3 5.3 4.3 
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ular conversion (42 D. E.) type being 
used by the meat packing industry. 

PROPERTIES OF ESPECIAL IN- 
TEREST TO PACKERS: Two char- 
acteristics of corn sweeteners of im- 
portance in meat curing formulas are 
their reducing power and their fer- 
mentability. Although the exact 
mechanism occurring in the complex 
meat curing pickles is not known, it 
has been determined that acid and 
reducing conditions are necessary for 
good color formation in cured meats. 

Corn syrup and corn syrup solids 
also aid in the maintenance and fixa- 
tion of natural color of meats, their 
reducing sugars acting in the same 
manner as dextrose. They also aid in 
the color stabilization of fresh meat 
products such as sausage and ham- 
burger. 

Maintaining an acid reaction inhib- 
its the growth of putrefactive organ- 
isms, presumably by favoring the 
growth of fermentative types of bac- 
teria. Reducing conditions help to 
break down the nitrates and nitrites 
used in curing preparations to nitric 
oxide which reacts with the myo- 
globin (iron containing pigment) of 
the meat and fixes the color. Tests 
made by the American Meat Institute 
Foundation and others have demon- 


strated the superiority of dextrose in- 


curing formulas. 

The higher saccharides in corn 
syrup and corn syrup solids impart 
good textural properties to meat prod- 
ucts. In addition to the usual sweet- 
ener functions, the presence of corn 
syrup or corn syrup solids in sausage 
and frankfurters increases the ease of 
removing the casings of such products 
during processing. 

Corn syrup or corn syrup solids 
offer a combination of functions not 
available in any other single seasoner. 
These sweeteners, because of their 
hygroscopic nature, act as moisture 
conditioners. This property of hy- 
gtoscopicity thus enables corn syrup 
to aid in preventing the loss of mois- 
ture during processing, in extending 
shelf life, and in holding shrinkage 
to a minimum. The moisture is held 
evenly throughout the meat when 
corn syrup or corn syrup solids are 
used. Thus, the texture of the prod- 
uct is improved, and the watering off 
or moisture separation is minimized. 

In some instances, corn syrup (or 
corn syrup solids) is the only sweet- 
ening ingredient used, being preferred 
because it keeps the sweetness of the 
product at a low level. It will, there- 
fore, not mask the delicate meat and 
spice flavors. Where greater sweet- 
ness is sought, these ingredients 
sometimes are used in combination 
with either dextrose or sucrose or 


20 








ing Co., Russellville, Ark., in a ne 





J. V. CRINER with Russellville truck. 


Tee-Pak, Inc. 
The company was organized in 1 
in the livestock sales business, bega 


The plant is located on a 10-acr 


Capitol Trailer Co. bodies with refr 
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Arkansas Firm Finishes New Sausage Kitchen 
INCREASED SAUSAGE production has begun at the Russellville Pack- 


w 40 x 60 ft. kitchen made by the 
complete remodeling of an unattach- 
ed building close to the main plant. 
According to owner J. V. Criner, the 
kitchen includes smokehouses, hold- 
ing cooler, freezer and two Copeland 
compressors and room evaporators of 
the same make. 

This move brings sausage manu- 
facturing capacity to a level more 
nearly in proportion to the plant's 
weekly slaughtering capacity of 195 
cattle and 250 hogs. The previous 
production level of 20,000 Ibs. of 
sausage a week, consisting largely of 
wieners, bologna and fresh sausage, 
will be expanded volume-wise and 
variety-wise into a complete line as 
the department gets into full opera- 
tion. A riew line of packages featurin 


the company’s “Valley Maid” brand is being designed with the help of 


945 when Criner, who was previously 
n jobbing meats and related products. 


Slaughter of cattle and hogs was started in a small way three years later. 
Sausage manufacturing was then added and the business gradually de- 
veloped. An 18 x 24 ft. office and 16 x 24 ft. cooler were built in 1955, 

Future plans call for construction of a dual-purpose killing floor, at which 
time the present killing area will be converted to a hot beef cooler and 
a new 40 x 80 ft. holding cooler will be built. 


e tract on the edge of a small town 


situated in the central part of the state 80 miles northwest of Little Rock. 
The company feeds cattle in an adjoining lot. 

The firm specializes in fabricating beef and pork for smaller retail out- 
lets. Hams are dry cured for 21 days and tendered in the smokehouse during 
a 24-hour smoke. Bacon is dry cured for 14 days and smoked 18 hours. 

Deliveries are made over a 100-mile radius in trucks equipped with 
igeration by Thermo-King. Sales effort | ° 
will be intensified as a greater volume of sausage products is manufactured } 
and the jobbing of related products will be continued, according to Criner. 








other sweeteners. The U. S. Depart- 
ment of Agriculture regulations per- 
mit a full 2 per cent of corn syrup 
or corn syrup solids plus whatever 
amounts of other sweeteners the user 
chooses. 

The incorporation, of corn syrup 
may iron out some of the fluctuations 
in quality of smoked meats that oc- 
casionally result from errors or varia- 
tions in smoking practices. 

CORN SWEETENERS EASY TO 
HANDLE: Corn syrup, corn syrup 
solids and dextrose are easy to handle 
in packing plants. Dextrose and corn 
syrup solids are packed in 100-Ib. 
multi-wall paper bags like other dry 
sugars. They are handled in the same 
manner as other dry ingredients. Care 
must be taken, however, to keep 
these materials dry so as to avoid 
absorption of moisture. 

Corn syrup is available either in 
steel drums or in bulk. Large users 
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of syrup usually purchase in tank-car 





or tank-truck lots and install station 
ary storage tanks with permanent pip- 
ing to points of use. Storage capacity 
usually is about one and a half times 
the amount purchased at one ti 
Permanent piping extends from 
point of delivery to the tanks 
from the tanks to the various pa 
in the plant where the syrup is 
ally used. Pumps controlled by 
justable automatic flow meters m 
it easy to measure off the quam 
required for batches of the 
products. Some means of mail 
ing the temperatures of the 
a level of 100-110° F. fae 
pumping. In some cases, the s 
tanks are installed in heated 10 
and in others heating coils are j 
vided inside the tanks. The pf 
may be jacketed for either ste 
hot water heating or may be ¥ 
[Continued on page 35] 
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Small Illinois Packer Builds Toward a Larger Operation 


a 4 


LJERGMAN 


mam = MEAT PACKING co 


T was “Bergman Day” recently in Pitts- 

I field, Illinois, when the new plant of the 
Bergman Meat Packing Co. was opened. 

Two mayors officiated at the opening cere- 
mony. Pittsfield’s Mayor Klinefelter acted as 
ribbon cutter, and Richard Bergman, mayor 
of neighboring Griggsville where the business 
started 12 years ago and president of the 
packing company, was the host. 

Citizens of Pittsfield are proud of their new 
industry which is housed in a plant which is 
both attractive and efficient. The Bergman 
packinghouse is set approximately 100 ft. from 


the main highway at the front of a 78-acre 
tract owned by the firm. The plant’s sur- 
roundings are landscaped in western style in 
keeping with the organization’s new brand, 
“Circle B.” A western fence borders the circle 
drive from the highway to the plant and a 
sign proclaiming “Welcome to Circle B Ranch” 
is hung from posts at the driveway entrance. 

The 70 x 120 ft. building contains 8,400 
sq. ft. of area. Cooler space of 2,000 sq. ft. 
is insulated with Dow Styrofoam. An efficient 





TOP: Western fence and sign are in keeping with 
Bergman's "Circle B" brand. ABOVE and LEFT: 
Some sausage production photos. Sausage in cellu- 
lose casings is linked by hand on metal frame. 


work pattern has been designed into the plant 
so that product moves in an “L” from the dress- 
ing department at the rear to the loading dock 
at the front. 

The killing department can handle about 
100 hogs or 40 cattle per day. Each species 
has its own driving pen. The hogs are dressed 
along one side of the floor, the cattle in the 
center and the viscera and heads from both 
are prepared along the other side. 

The department makes novel use of portable 
electric hoists to lift animals for different opera- 
tions. At the hog shackling pen a fixed %-ton 
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hoist is employed to lift the 
animal to the bleeding rail 
and another of the same ca- 
pacity is spotted at the gam- 
brelling table to raise the 
hog to the dressing rail. A 
l-ton mobile unit which is 
mounted on an I-beam rail, 
handles the beef from the 
dry landing area to the fixed 
skinning cradle, while an- 
other 1-ton fixed unit raises 
the carcass at the splitting 
station. For splitting beef 
the firm uses a Far-Zuperior 
electric saw. 

The hog bleeding area is 
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curbed. The bled hogs are 
lowered into the scalding vat 
from which they are lifted 
into a Cincinnati Butchers’ 
dehairer which deposits them 
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on the gambrelling table. 
The firm uses a single rail 
for beef dressing. The rail 
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joins with the hog rail to 

form a single track past the 

scale and into the hot car- 

cass chill cooler which will 

hold 70 head of beef. The chill cooler 
forms part of the inner refrigerated 
block. Placing the cold rooms in a 
core achieves two objectives: cold 
loss in moving the product is mini-. 
mized and, if the need should arise, 
facilities can be expanded without 
crisscrossing temperature zones. Since 
the slaughtering and sausage process- 
ing rooms are located at the sides of 
the cooler area, these work depart- 
ments or the cooler can be enlarged 
by moving outward. 

Chilled carcasses move in direct 
line to the 100-head beef sales cooler 
which has high and low rails for 
quartering. The rail system from the 
sales cooler extends into the cutting 
and boning room and thence to the 
covered loading dock. The coolers 
are equipped with Koch automatic 
safety switches. From the cutting 
and boning room the meat is moved 
into either the sausage manufacturing 
room or the curing cooler which is 
near the smokehouses to cut handling. 

The sausage room is equipped with 
a grinder, silent cutter, mixer and 
stuffer. The dry storage room, in 
which seasoning and packaging sup- 
plies are kept, has been placed within 
easy reach of the sausage maker. 

The processing room is equipped 
with two Koch two-cage air-con- 
ditioned smokehouses, a shower stall, 
a cooking vat, gas-fired lard kettle 
and a lard press. The smokehouses 
are served by two Koch gas-fired 
smoke units in the rear. Sausage is a 
new item to the Bergman plant which 
formerly handled fresh meats and 
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bagged whole hog pork sausage. The 
firm is developing a full line of sau- 
sage including frankfurts, bologna, 
liver sausage and various loaves. The 
firm packages pork sausage, franks 
and five loaf items. It wraps _ its 
smoked butts in Visten, pouches bo- 
logna rings and Polish sausage links 
in Cryovac and boxes beef patties 
formed with a Hollymatic unit. 
Even though the company operates 
in a rural area, it has found that items 
must be made available in self-serv- 
ice packages to meet the needs of the 























DRAWN FROM PLANS FURNISHED 
BY KOCH SUPPLIES INC. 


supermarket type stores which now 
play an important part in the retail 
trade in small communities, comments 
Dick Bergman, jr., vice president and 
sales manager. 

On its property the firm has two 
settling tanks for the preliminary 
handling of plant sewage and a gravel 
trickling filter bed. Effluent is dis- 
charged into a large lagoon in the 
acreage. As the lagoon is filled, a 
new one is constructed and the old 
one is allowed to dry. The settled 

[Continued on page 35] 




































































LEFT: Richard and James Bergman examine some of the firm's packaged products. RIGHT: 
The smoker fills sawdust hopper on one of the smoking-tendering units. 
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A penny saved is a dollar earned 
it's 


same as 
Selling 


100 extra cattle each week 








etail 
ents 
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At current profit levels, you would have to sell 100 more cattle 
ve each week to increase your bankable profit by $1,000 per week. 
avel 
‘is One North Central packer didn't increase his kill level or his sell- 
* ing price at all—but he did increase his “take-home profit" by 
“old $1,000 a week with the help of a FOOD MANAGEMENT 
ttled engineer. 


Well versed in production techniques—with a wealth of technical 
data and know-how—FOOD MANAGEMENT can help YOU in- 
crease YOUR “take-home profits” . . . through savings on your 
current operation. It's plain to see, YOUR operation should be... 


profit planned by 











FOOD MANAGEMENT, INC. 


73839 Montgomery Road 
Cincinnati 36, Ohio 
TWeed 1-2502 
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Armour Earnings Plunge to 
An Estimated $3,100,000 


Earnings of Armour and Company, 
Chicago, for the fiscal year ended No- 
vember 2, sub- 
ject to final audit, 
are estimated to 
be $3,100,000, or 
66c per share, 
compared to 1956 
earnings of $13,- 
866,000, or $2.96 
per share, Willi- 
am Wood Prince, 
president, said in 
a preliminary re- 
port this’ week. 

“The severe decline was owing to 
the inability to establish profitable 
price relationships between livestock 
and wholesale meat prices during the 
upward price movement which started 
during the last half of 1956 and con- 
tinued throughout this past year,” he 
explained. 

In view of this price imbalance, 
sales were reduced 3.7 per cent in 
dollars and, in tonnage, 10 per cent, 
Prince said. This reduction was gen- 
erally applied to all Armour plants 
and, together with the closing of 
those in Jersey City, Baltimore and 
Los Angeles, permitted operating 
economies and marketing decisions 
which made possible a gradual in- 
crease in gross margins although the 
margins still remain inadequate, he 
noted. 

“Food results in the last six months 
were, therefore, substantially ahead 
of those in the last six months of 
1956,” Prince said. 

Working capital increased approx- 
imately $1,400,000, advancing the ra- 
tio of current assets to current liabil- 
ities from 2.8 to 3.3. Long-term debt 
was reduced by $7,600,000 and cur- 
rent notes payable by $6,200,000. 

The Armour annual report will be 
issued about the middle of January. 





W. W. PRINCE 


Cholesterol to Be Topic 
At Convention of Canners 


The current controversy over fats 
in foods will receive the attention of 
the National Canners Association dur- 
ing the organization's convention in 
Atlantic City in January. 

“Can You Live with Your Blood 
Cholesterol?” will be discussed by 
Dr. Robert E. Olson during the gen- 
eral research session on January 22. 
Dr. Olson is director of the nutrition 
clinic, Falk Clinics, Pittsburgh Medi- 
cal Center, a consultant to the U. S. 
Public Health Service and associate 
editor of Circulation Research and of 
the American Journal of Medicine. 
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Morrell Profit Drops to 
About $500,000 for 1957 


Indications are that net earnings of 
John Morrell & Co., Chicago, after 
taxes for the fis- 
cal year ended 
November 2 will 
approximate 
$500,000, or 60c 
per share, W. W. 
McCallum, presi- 
dent, said _ this 
week in a letter 
to shareholders. 
This compared 
with net earnings 
of $2,908,000, or 
$3.60 per share, in the preceding year. 

Sales amounted to $393,000,000 
for the 1957 fiscal year, compared 
with $340,000,000 for 1956. 

McCallum’s letter stated that the 
financial audit for the year is nearing 
completion and that the audited fi- 
nancial statement and annual report 
to shareholders covering the opera- 
tions for the 1957 fiscal year will be 
released early in January. 

“Without question, the year 1957 
was unsatisfactory for our company,” 
said McCallum. “Results were ad- 
versely affected by inadequate live- 
stock receipts, particularly hogs, and 
the difficulty experienced in obtain- 
ing selling prices commensurate with 
the prevailing level of livestock prices. 
Substantial expenses of a non-recurr- 
ing nature attached to the operation of 
certain newly-acquired units also con- 
tributed to our unfavorable results. 

“Looking to the year 1958, while 
there may be some decrease in the 
supply of cattle, indications are there 
will be an improvement in the supply 
of hogs coming to market. Consumer 
income should remain at a level which 
will give us the opportunity to mer- 
chandise our products on a satisfac- 
tory basis. These factors, together 
with the continuing fine cooperation 
of all of our employes, énable us to 
look forward to the new fiscal year 
with a feeling of optimism.” 


W. W. McCALLUM 


Educating the Homemaker 


“Cuts and Selection of Meats for 
the Homemaker” is the title of a new 
three-week course started December 
4 by the adult education department 
of Yakima Valley Junior College, Ya- 
kima, Wash. 


Canadian Brokers to Meet 


The 15th annual meeting of The 
Food Brokers’ Association of Canada 
will be held at the Seigniory Club, 
Montebello, Quebec, on Monday 
through Wednesday, February 3-5. 
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TEX-IMPA Urges Senators 
To Help Small Business 


The cooperation of the Senate small 
business committee in helping smal] 
business “to regain, or at least main. 
tain, its all-important position in the 
economy” was solicited by the Texas 
Independent Meat Packers Associa. 
tion at a hearing in Dallas. 

Herman Waldman of Dallas City 
Packing Co., Dallas, who is president 
of TEX-IMPA, presented the recom. 
mendations of the association. He 
urged the committee to consider fed- 
eral income tax relief and legislation 
to have the government develop or 
provide small business with risk, eg 
uity capital or long-term loans, 

“With but very few exceptions, 
percentagewise, small businesses have 
no means of raising equity capital or, 








TEX-IMPA RECOMMENDATIONS are dis 
cussed by (I. to r.): Charles Bowden, con- 
troller of Samuels & Co., Dallas; TEX-IMPA 
president Herman Waldman; Senator John 
Sparkman of Alabama, shairman of Senate 
small business committee, and Senator Ralph 
Yarborough of Texas at committee hearing. 


generally speaking, even of achieving 
long-term loans,” Waldman said. Pri- 
vate sources have cut down on this 
service to small business because of 
the relatively greater financial weak 
ness of small firms, contrasted with 
big business, and small business also 
is unable to pay high interest rates. 

TEX-IMPA recommends that the 
Small Business Administration be 
made a permanent operating agenty, 
rather than having life only from yeat 
to year, and that a greater “set aside 
on all government contracts be eat 
marked for small business. 

The tax rate should be lowered 
from 30 per cent to 20 per cent 
the first $25,000 profit and other rate 
should be reduced proportionately, be 
said. Other changes urged by TEX- 
IMPA include allowing deduction af 
up to $150,000 a-year for plant, e 
pansion, permitting partnerships © | 
elect to be taxed as corporations 
vice versa. pe 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,797,012, SLICED BACON 
CONTAINERS, patented June 25, 
1957 by James B. Buck, jr., Dallas 
Texas. 

A rectangular cover is provided 
with elevated top section with side 
sections and transverse end section 





all dependent therefrom and the end 
section joining the side sections to 
form cover corners and complete a 
three-sided enclosure, each side seo- 
tion slanting outwardly from the top 
section to form an inner obtuse angle 
at its point of juncture with the 
section. Narrow longitudinal flange 
extends inwardly from the lower mar- 
gin of each side section in parallel re 
ation to the top section and form- 
ing an acute angle between the inner 
surfaces of the slanted side section 
and flange. 


No, 2,808,335, METHOD OF PRE- 
PARING A TURKEY LOAF, pat- 
ented October 1, 1957 by Ted M. 
Pierce, Tucson, Ariz, 

The method comprises cooking a 
turkey with kiln dried salt, poultry 
seasoning and water, for twenty min- 
utes at twenty pounds pressure, re- 
moving the turkey from the broth 
formed, boning the turkey, placing 
the boned turkey meat in the broth, 
adding edible gelatin to the mixture 
in the amount of 4 per cent of the 
weight of the turkey, pouring the 
mixture into molds, and chilling it. 


No. 2,805,186, METHOD OF 
PREPARING ANIMAL GLUE, pat- 
ented September 3, 1957 by Harvard 
L. Keil, Clarendon Hills, Louis A. 
Harriman, Chicago, and Arlan G. 
Roberts, Dolton, Ill., assignors to 
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Armour and Company, Chicago, Ill., 
a corporation of Illinois. 

In a method of preparing animal 
glue the inventors provide the steps 
of subjecting collagen-bearing animal 
tissue to reproducing yeast microor- 
ganisms of the genus Mycoderma, in- 
digenous putrefactive bacteria and 
molds, and thereafter extracting glue 


‘from the collagen-bearing tissue. 


No. 2,788,278, PROCESS FOR 
TREATING ANIMAL MATERIALS, 
patented April 9, 1957 by Leonard 
J. Zimont and Harold M. Coleman, 
Chicago, and Ervin W. Hopkins, 
Hinsdale, Ill., assignors to Armour 
and Company, Chicago, Ill., a corpo- 
ration of Illinois. 

A step is disclosed in a process for 
improving the color of meat contain- 
ing a globin material selected from 
the group consisting of metamyoglo- 
bin and methemoglobin, which con- 
sists in subjecting the globin material 
to contact with a ition con- 
taining as its essential active in 
ents a combination of ascorbic acid 
and salt in the presence of oxygen to 
produce a reaction pigment of bright 
scarlet color, the ascorbic acid 
present in the amount of at least 0.0 
gram per Ib. of the meat, and the 
weight of the salt being at least 0.5 
per cent of the meat. 


No. 2,807,055, MEAT TENDER- 
IZING MACHINE, patented Septem- 
ber 24, 1957 by James D. Brown, 
Toledo, Ohio, assignor to Toledo 
Scale Co., Toledo, Ohio, a corpora- 
tion of New Jersey. 

There are twelve claims to this 
power-driven tenderizer which in- 
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cludes a pair of knife-bearing arbors, 
supported upon a carrying frame 
when the arbors are removed from 
the frame. The arbors are shaft-sup- 
ported when in operative positions in 
the machine. 


No. 2,810,155, HAMBURG PAT- 
TY MAKING MACHINE, patented 
October 22, 1957 by William F. 
Spang, Medfield, Mass., assignor to 
Needham Manufacturing Company, 
Inc., Needham Heights, Mass., a cor- 
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poration of the state of Massachusetts, 
This machine is adapted to form 





the ground meat into a flat strip of 
predetermined width divided trans. 
versely into sections. 


No. 2,811,453, COATED SAU. 
SAGE AND METHOD OF PRE. 
PARING SAME, patented October 
29, 1957 by Wesley H. Childs, Chi- 
cago, Ill., assignor to Armour and 
Company, Chicago, IIl., a corporation 
of Illinois. 

The method includes covering the 
sausage with a base layer comprising 
a warm aqueous solution of gelatin, 
pectin, or algin, cooling the base layer 
to form a gelatinous film over the 
sausage and superimposing on the 
base layer a water-insoluble alkyl 
cellulose material and an organic sol- 
vent for the cellulose selected from 
the: group consisting of ethyl alcohol, 
acetone, ether, and ethyl acetate, and 
drying the layer to provide a salt rust 
res‘3tant coating for the sausage to be 
preserved. 


No. 2,810,339, CHOPPING AND 
PRESSING MECHANISM ATTACH: 
ABLE TO A MEAT CHOPPING 
MACHINE, patented October 2 
1957, by Gebhard Satzinger, Bad 
Kissingen, Germany. 

More specifically, this is described 
as a grating and pressing attachment 
for a meat chopping machine. A 
worm forces the chopped meat from 
the chopping machine througha per 
forated grater and the grated meil 
is carried therefrom by a 
worm. Four claims. 


No. 2,811,163, ARTICLE WASH 
ING APPARATUS, patented October 
29, 1957 by William F. Weber and 
Otto Hedstrom, Chicago, IIl., assign 
ors to Armour and Company, 
cago, Ill., a corporation of Illinois. 

Washing and rinsing sprays are dis- 
posed in the path of an endless 
upon which article supports are 
by an endless chain. A portion of tie 
track is inclined to bring articles @ 
ried by the supports into the tank d 
the apparatus for soaking. 
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State-Paid Inspection Is 
Recommended in Virginia 


A recommendation that the state 
treasury bear all costs of the Virginia 
state meat inspection service, now 
financed by charges levied against 
those inspected, was made by the 
Virginia advisory legislative council 
in a report filed with Governor Stan- 
ley for consideration by the 1958 
Virginia legislature. 

The report estimated that the 
change would cost the taxpayers 
$175,000 or more yearly but empha- 
sized that it would be “a justifiable 
expenditure of tax money” similar to 
other protective services financed by 
the state for the benefit of all citizens. 

Among other recommendations in- 
cluded in the report were: 

1) The meat inspection service 
should be transferred from the state 
health department to the state de- 
partment of agriculture to avoid du- 
plication of functions and place the 
service under the state agency closest 
to agriculture and to slaughterhouse 
operations. 

2) Cured meat should be exempt 
from inspection requirements. 

3) No inspection should be re- 
quired for fresh dressed meat sold 
directly by the farmer-producer to 
the consumer, provided the farmer- 
producer does not become engaged 
in the retail business of selling meat 
and is not operating a slaughterhouse. 

The study group acknowledged 
that the recommendation concerning 
fresh dressed meat “is counter to the 
argument of public health officials of 
many of the localities. They contend 
that there is danger of disease from 
the consumption of uninspected fresh 
meat.” The report added, however, 
that “we do not believe that farmers 
would process and sell unsanitary 
fresh meat.” : 

The council’s report was based on 
findings of a study committee headed 
by Delegate John H. Daniel. 


Urges More Leather In Cars 


More extensive use of leather in 
automobile upholstery is being urged 
by the National Hide Association. 
John K. Minnoch, director of NHA, 
has suggested that automobile manu- 
facturers reappraise costs of uphol- 
stery leather in cars. 


‘Canada’s Food Industries’ 


“Canada’s Food Industries—Their 
Present Status and Future Prospects” 
will be the theme of the first national 
convention of the Canadian Institute 
of Food Technology on June 12 and 
13 at Montreal. 
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Maryland Recognizes Industry with ‘Prime Beef Week’ 





PROCLAMATION DESIGNATING December 2-8 as “Maryland Prime Beef Week" in Balti- 
more is handed by Baltimore Mayor Thomas D'Alesandro, jr., (seated) to Frank G. Fitz-Roy, 
president of Baltimore Union Stock Yards. Looking on are (I. to r.): Joseph L. Manning, ex- 
ecutive secretary, Independent Retail Grocers of Maryland; Theodore E. Schluderberg, 
president, The Wm. Schluderberg-T. J. Kurdle Co., Baltimore; Joseph H. Rash, director of 
operations, Maryland Food Fair Stores, Inc.; Herschel H. Allen, jr., president, Eastern Na- 
tional Livestock Show, and John A. Heinz, president of Heinz's Riverside Abattoir, Baltimore. 


Declaring that Maryland is wel! 
known for the “volume and flavor” 
of Prime beef it produces, Gov. Thev- 
dore R. McKeldin proclaimed the 
week of December 2-8 as “Maryland 
Prime Beef Week.” 

The governor’s proclamation was 
issued simultaneously with one by 
Baltimore Mayor Thomas D’Alesan- 
dro, jr., who declared that the “beef 
industry plays an important part in 
the city’s economy.” The two pro- 
clamations urged residents of the city 
and state to familiarize themselves 


with the “unexcelled value and fine 
flavor of Maryland Prime beef.” 

In his proclamation, Mayor D’Ales- 
andro said the beef industry is repre- 
sented in Baltimore by the Baltimore 
Union Stock Yards, 117 meat packers, 
abattoirs and processors and 4,300 
food markets. He said Baltimore is a 
“leader in the marketing, processing 
and consumption of beef of the 
highest grade.” 

The governor asserted that the 
state markets more than 245,000,000 
Ibs. of Prime beef annually. 





Composition and Feeding 
Value of Meat Meal, Tankage 


Animal protein concentrates—meat 
and bone meal and tankage—are made 
up of a mixture of several different 
types of animal tissue. They are very 
complex chemical substances and, of 
course, supply a variety of essential 
amino acids, minerals, vitamins, and 
fat when used in mixed feeds. 

In such a complex assortment of 
nutrients, as Dr. O. H. M. Wilder 
and associates point out in the new 
AMIF Bulletin No. 34, “The Influ- 
ence of Chemical Composition of 
Meat Meal and Tankage on the Feed- 
ing Value,” it is difficult to pick out 
any one nutrient that might be re- 
sponsible for feeding results obtained 
—particularly when they are used in 
the modern types of feeds that are 
made even more complex by the in- 
clusion of a variety of other feedstuffs 
in the feed formulas. 

American Meat Institute Founda- 
tion Bulletin No. 34 meets a long- 





standing need for an authoritative 
tabulation of basic information on the 
chemical composition of meat and 
bone meal and tankage. In addition, 
data presented show that excellent 
results are obtained from use of these 
animal source proteins, either in ordi- 
nary chick diets or in the newer, 
high-energy, high-efficiency type ra- 
tions. These data indicate that, in 
most instances, feeding results are 
improved when substantial amounts 
are used and that animal source pro- 
teins are economical to use. 

Since chemical composition of feed- 
stuffs and feeding value are directly 
related, the information presented in 
Bulletin No. 34 will be of widespread 
interest. It will be of interest to feed 
manufacturers from the standpoint of 
correct formulation of feeds. It will 
be of interest to producers of meat 
and bone meal and tankage since it 
will help them gain a better under- 
standing of the nature of their mater- 
ials and assist them in taking any 
necessary measures to maintain the 


29 





quality and uniformity of their ani- 
mal protein products. 

Copies of Bulletin No. 34, in lim- 
ited numbers, will be provided on 
request to H. A. Armstrong, chief of 
the Foundation’s division of informa- 
tion and service. 


Standing Committees Named 
For National Beef Council 


Appointment of five standing com- 
mittees to carry on the work of the 
National Beef Council, Denver, has 
been announced by A. Edwin Karlen, 
president. 

Officers and directors of the Coun- 
cil have been meeting in Chicago 
with related industry groups to dis- 
cuss mutual problems, Karlen said. 
Plans for 1958 promotion of beef are 
being formulated and will be dis- 
cussed at a meeting of council officers 
this month. 

The standing committees and their 
chairmen are: organization and ad- 
ministration, Don Short, Medora, N. 
D.; finance and fund raising, Claude 
Olson, Ludlow, S. D.; industry rela- 
tions, Carl Garrison, San Mateo, 
Calif.; market research and legislative 
study, Bern Coulter, Bridgeport, 
Neb., and program development, 
John Armstrong, Selma, Ala. 


Texans Go For Own Product; 
Beef Eating Up Third Year 


Texans are eating more and more 
beef for the third straight year, mem- 
bers of the Texas Beef Council were 
told during the annual Beef Supper 
in “Cowtown,” sponsored jointly by 
the state’s Beef Council and by the 
Texas and Southwestern Cattle Rais- 
ers Association. 

Council president Leo Welder re- 
ported that the third annual survey 
of meat retailers throughout the state 
indicated an increase of 14 per cent 
in total retail beef sales since Septem- 
ber, 1956. Previous surveys showed 
increases of 17 per cent in 1954-55 
and 16 per cent in 1955-56, Welder 
reported. 

Welder said that beef promotion 
has helped the cattle industry by in- 
creasing consumption and at the same 
time has improved Texans’ diet 
by educating housewives to serve 
beef more often at home. The Coun- 
cil’s program stresses selection and 
proper preparation of the less expen- 
sive cuts of beef. 

Roy Parks, first president of the 
council when it was organized in 
1954, said beef promotion eventually 
will go nationwide. “Some of the 
South American countries eat three 
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Leading Processors 
Lease our Rebuilt Expellers 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 
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and four times as much beef pep 
capita as we do,” Parks said. “ _ 
no reason we shouldn’t double the 
consumption of beef in the U 
States in five more years.” 


Don’t Throw Big Market 
Away, Distributors Advised 


“Can you use one of these?” ag 
Abner Michaud, president of 
Michaud Co., Philadelphia, as he | 


“CAN YOU use one of these?" asks 


played a huge frying pan at a 
meeting of the New England Fro 
Food Distributors’ Association. 
question followed a story illus 

the importance of meat in the institie 
tional market. 

“A distributor who doesn’t han 
meat for his institutional customers,” 
said Michaud, “reminds me of an od 
fellow I saw fishing last summer. He’ 
caught two whopping big fish and 
threw them back. Later he caugh 
two smaller ones; these he kept. When 
I asked why, he shrugged and sa 
‘Small frying pan.’ 

“The frozen food distributor wh 
ignores the institutional meat market 
is, in essence, throwing away the b i 
fish,” Michaud went on. He pointed 
out that hotels, restaurants and | 
stitutions spend 35c out of every 1008 
dollar for meat—almost three time 
more than they spend on fruit amg 
vegetables. “It’s too big a marke 
throw away,” he concluded. 


* 


Washington Packers Vote 4 
To Back FTC Regulation ~ 


The board of directors of the Na 4 
ington State Meat Packers Associala® 
has voted to support S-1356)7 
O’Mahoney-Watkins bill, and 1 
5282, the Celler bill, which wi 
transfer jurisdiction.over packet 
chandising practices from the ¥ 
Department of Agriculture © 
Federal Trade Commission. 
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“CLEAN-LINE” 
Your SAUSAGE ROOM 


MODERNIZATION ST. JOHN g C0. 


Sausage room production can be increased as much as 20% with 
St. John ‘‘Clean-Lining."’ Simultaneously, labor costs for operation 
and maintenance can be decreased. 


Controlled chopper charging and overhead loading of the 
stuffer are the ‘‘key” to uninterrupted production. 


_ Minimum man-power is required. 


Maximum sanitation is achieved. Limited space and other prob- 
s have been solved with variation of the schematic diagram 
ve. 


Whether your sausage room can use standard St. John equipment 
or needs special modifications to meet your particular requirements, 
our Engineering Service is available to you without obligation. 
(Remember, too, that because St. John Equipment is built to last, 
it outwears ordinary types by as much as 3 times.) 

No. 359X 
Stainless Steel 


Dump Bottom 
Sausage Bucket 


ST. JOHN & CO. Stainless’ 


5800 S. DAMEN AVE., CHICAGO 36, ILLINOIS 
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pone GREASEPROOF 


Well Protected 


The packaging of pork must be considered very care- 
fully because of its extremely high fat content. The 
tightly formed density, greaseproofness and versatil- 
ity of Rhinelander Greaseproof paper is ideal for this 


purpose. 

Packers are using this remarkable Greaseproof 
Paper for ham, bacon, and lard wraps, and insert 
labels because it positively retards rancidity . . . re- 
tains flavor, fats and juices . . . operates easily on 
hand or high-speed packaging equipment . . . has 
excellent printability, assuring attractiveness and 
high buy-appeal . . . and is Low cost! Ask your sup- 
plier, or write us for samples. 


RHINELANDER 


Rhinelander Paper Company, Rhinelander, Wisconsin 














Subsidiary of St.Regis Paper Company 


Goremanship 
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By C. A. THOMAS 


ANY THREE FOREMEN chewi 
the fat together will tell each other 
just what is wrong with the com 
and what should be done. Get them 
into a regular foremen’s meeting and 
they freeze up. Many foremen are 
afraid to bring up problems in front 
of the boss for fear he will jump on 
them. Either they don’t want to stick 
their necks out, or they hesitate to 
talk before their fellows because they 
don’t want to appear “smart.” 

Successful foremen’s meetings ¢ 
be most helpful to management and 
foremen if both parties feel free an 
easy when problems of production j 
laid on the table and ideas exchange 
Teamwork makes it possible. Fon 
men like to talk about their problems 
and will do so when they feel 
to speak up. They have a ni 
of perplexities and headach 
which they will seek help. G 

In a well-conducted meeting th 
superintendent or manager is leader. 
Instead of bringing up things 1 
have gone wrong and asking the 
men “How come?” he questions ead 
man: “What’s on your mind?” Then 
Joe or Ed or Pete tells where and 
how he is having trouble. The su 
perintendent neither offers an opin- 
ion nor gives a spot answer. He te 
gards the problem as one on which 
others may help and asks for ideas. 












After a discussion he sums up the’ 


facts and either tells the man to do 
the best he can or that he will go 
into it further with him. 

A round table discussion of whats 
good for production brings out ideas 
for method improvement. The super 
intendent may decide at once they 
are practical or give reasons ~ 
He may say that he will inves 
further. Problems with people 
aired and anyone may offer ideas 
Trouble that one foreman is havitj 
with another over material or WOK 
manship can be cleared up 
superintendent as an advisor. 
ample, the truck supply situation 
a headache in most departments, ou 
a little give and take between rore- 

men in a meeting is far more pie 
ductive than all the arguing two tom 
men will do alone. In a certain pial 
the pork cut foreman actually 
many trucks. He had a mys 
way of getting them and the packil 
room foreman always found /imse 
short. After a friendly discussion \ 4 
the facts exposed, the pork cut - 
man promised to cooperate. ~~ 
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Film Liner for Loaf Baking 
[Continued from page 18] 
the unique product its taste appeal. 

The pepper and pork loaves are 
baked “open top” to produce a heavy 
crust and to set the seasonings that 
are sprinkled on top of these two 
items, reports Irving Tiahnybik, vice 
president. 

The procedure is simple. Nested 
clean pans are brought to the stuff- 
ing station. One operator uses a Cry- 
ovac dispenser to cut the film to 
the desired size. If a hamburger loaf 
is being stuffed, he cuts enough film 





so that the whole loaf can be cov- 
ered. If it is a pepper or pork loaf, 
he cuts just enough to line the mold. 


In each instance the width of the 
sheet is sufficient to provide ears for 
easy handling. The lined pan is 
passed to the stuffer who, in filling 
the pan, forces the film to the bot- 
tom. The next operator smoothes the 
crown of the meat and, if the loaf 
is hamburger, brings the film edges 
over the meat and loosely seals them. 
He then places the pan on a cage 
for movement into the air-conditioned 
smokehouse for baking. 

The baked hamburger loaves are 
lifted from the pan by one ear, and 
removed from the film with one quick 


HAPPY WORKERS give 
the used pans a quick 
scouring with a metal pad 
in detergent wash water. 
The pans are given two 
clean water rinses and are 
then allowed to dry for 
use on the following day. 


upward lift. While a little free juice 
is left on the film, there is no juice 
in the pan. The film does not cling 





Bergman’s ‘Circle B’ Plant 
[Continued from page 22] 
contents are removed with a power 
scoop and used as fertilizer for the 

farm land. 
While the plant is served by city 





utilities it also has its own water 
reservoir of 18,000,000 gals. capacity. 
The firm’s acreage lies in a hill area 
and drains into the pond. City water 
1s sometimes short so that the pond 
holds the reserve that insures normal 
operations, says Jim Bergman, treas- 
urer and plant manager. 
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The firm also has its own feed lot 
which it operates in periods of short 
supply. 

The business is managed by the 
Bergman family consisting of the 
father and four sons and the mother 


INTERIOR of the Berg- 
man company's pleasant 
office which fronts on the 
loading dock of the new 
Illinois packinghouse. 


pinch hits at sales demonstrations. 
Koch Supplies of Kansas City drew 
the plans for the plant which was 
constructed by a local contractor. 
Koch furnished much of the equip- 
ment. Cincinnati Butcher's Supply 
Co., Cincinnati, supplied the dehairer 
and grinder. 








to the surface of the cooked product. 

The open crown loaves are pulled 
free of their pans by the side flaps 
and the film is removed. To insure 
proper removal of the open-face 
loaves the meat is allowed to cool a 
bit, reports Mike Tiahnybik, plant 
superintendent. 

Management is convinced the new 
method produces a tastier and moister 
product since the natural juices are 
held in the loaf. 


All About Corn Sweeteners 
[Continued from page 20] 


with a thermostatically controlled 
electric heating element. 

Smaller users usually purchase syr- 
up in drums, and these are easily 
handled by any of the various units 
commercially available for raising and 
tipping drums. A suitable valve at- 
tached to a short length of pipe 
screwed into the outlet bung provides 
a simple and convenient means of 
drawing off desired amounts of syrup, 
and an ordinary platform scale may 
be used for weighing (syrup weighs 
about 12 Ibs. per gallon). 

In sausage and other comminuted 
products, corn sweeteners may be 
added directly in the chopper or 
mixer, Dextrose or corn syrup solids 
may be premixed with other season- 
ings if desired. No special mixing 
techniques or equipment are neces- 
sary with any of the corn sweeteners. 


Peters Starts Lease Plan 
For Packaging Machinery 


In the belief that more packers 
would buy new, modern equipment 
except for tight money and a desire 
to conserve working capital, Peters 
Machinery Co. of Chicago has de- 
veloped a leasing plan for its high- 
speed, automatic packaging machin- 
ery. The plan does not mean a dis- 
continuing of standard purchase poli- 
cies. Machines can still be bought 
outright for cash or on terms, explains 
Peters president H. Lyle Greene. He 
points, however, to the increasing 
popularity of leasing. 

According to Greene, a few of the 
advantages of leasing include: (1) A 
sound, tested method of acquiring 
profitable new equipment through fi- 
nancing that does not appear on bal- 
ance sheets; (2) Working capital is 
freed for other uses; (3) Conservation 
of working capital improves financial 
ratios and increases earning capacity; 
and, (4) The privilege of deducting 
rental payments as operating ex- 
penses for income tax purposes. 

Peters’ leasing affiliate is American 
Industrial Leasing Co., Chicago and 
Los Angeles, 
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These leading brokers would welcome 
an opportunity to serve you. 


SOC 











Every hour of every trading day mar- 
kets are shifting, prices are changing, 
trades are being completed. And 
every change in market conditions 
means a change in the value of your 
holdings, or a fluctuation in profit 
possibilities of transactions. 


Your broker, with his finger con- 
stantly on the pulse of every impor- 
tant market in every part of the 
country, is constantly in touch with 


KANSAS CITY, MO. : 


PACKERS BROKERAGE Co. ( 
Packinghouse poems 
611! Blue Ridge Biv 
Phone: Fleming 3-2903 A. .-3 KC-544 


JIM A. BRUCE CO. 
Packinghouse Products 
722 Livestock Exchange — 
1600 Genesee Street — P.O. Box 567! 
Victor 2-3565 Teletype KC 450 


LOS ANGELES, CALIF. 
TED GREEN BROKERAGE Co. 
a Products 
633! Hollywood Bivd. 
Hollywood 2 28, Calif. 

Phone Hollywood 9-584! 
Teletype LA 1142 


UNIVERSAL FOOD BROKERS 
Packinghouse Products 
6363 Wilshire Bivd 


LOcust 8-1420 


Webster 8-205! 
Teletype LA904 Cable ‘‘Unifood.”’ 
care house Products co. 
327 S. 
Teletype CG2434 


3243 
LUdlow 3-177! Teletype LA 1551 


Vy Util! 


Yue Sti fi 4 


PHILADELPHIA, PA. 


EASTERN BROKERAGE COMPANY 
Packinghouse Products 
1162 Suburban Station Bidg 


things 


arc nor in 


A OLO Oi 


changes in prices, trends, supply and 
demand. His entire energy and full 
resources are at your service. 


Whether you are buying or selling, 
the knowledge, training and experi- 
ence that brokerage service provides 
will help you to better trading results, 
quicker action, and the highest ob- 
tainable returns from your sale or 
investment. 


LANDY & HENRY COMPANY 
top are Products 
327 S. La Sa 


St. 
WAbash 2-9524 


iA 
VA SAE Y Mt rn 
Teletype CG-2167 


PACKING HOUSE BY-PRODUCTS CO. 
Packinghouse Products 
100 La Salle St. 
DEarborn 2-5300 


JOHN E. STAREN CO. 
Packinghouse Products 


120 S. La Salle St. 
RAndolph 6-9277 Teletype CG-1481U 


WALSH-BROWN-HEFFERNAN CO. 
Packinghouse Products 
3449 W. 48th Pla 


Teletype PA 1185 


BOSTON, MASS. Yards 78737" 


MYRON SNYDER, INC. 
Packinghouse Broker 
Fruit & Produce Exchange 
Richmond 2-2930 


WHITTING & AUSTIN 
Packinghouse Products 
Board of Trade Bldg. 

WAbash 2-0762 


CHICAGO, ILL. 


KARP BROKERAGE CO., INC. he ONS, INC. 
Packinghouse Products A. cae 4 ucts 


DAYTON, OHIO 


Ae me By-Prod 
708 E. Monument Av. 


He St. 
HArrison 7-6522 Fulton 7312 
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NEWLY-ELECTED officers of American So- 
ciety of Animal Production are (I. to r.): 
vice president, Dr. W. P. Garrigus, Univer- 
sity of Kentucky, Lexington; president, Dr. 
W. M. Beeson, Purdue University, Lafayette, 
Ind., and secretary and treasurer, Dr. H. H. 
Stonaker, Colorado State University, Fort 
Collins, who was named to second term. 





Mississippi Packers Elect 
E. E. Hicks as President 


E. E. Hicks, sales manager of Bryan 
Brothers Packing Co., West Point, 
Miss., was elected president of the 
Mississippi Independent Meat Pack- 
ers Association at the group’s annual 
meeting at the Edwards Hotel, Jack- 
son, Miss. He succeeds Dr. T. W. 
Boman of Jackson Packing Co., Jack- 
son, who was the first president of 
the year-old association. 

New vice president is Sam For- 
BERT Of The Merchants Co., Hatties- 
burg, who replaces Joun H. Bryan 
of Bryan Brothers Packing Co. Dave 
LarHaM of Delta Packing Co., 
Clarksdale, was named _secretary- 
treasurer, succeeding H. B. McCLUuER 
of Corey-McCluer Co., Jackson. 

Three new directors also were 
elected. They are: jimmy TANT, 
Tant Packing Co., Laurel; Curtis 
Deveaux, Dedeaux Packing Co., 
Gulfport, and S. V. AnpERson, Jack- 
son Packing Co. Directors with un- 
expired terms are: Topp AGNEw, Mid- 
South Packers, Inc., Tupelo; R. D. 
SPENCER, Central Packing Co., Hat- 
tiesburg, a subsidiary of The Mer- 
chants Co., and R. J. Vincent, Delta 
Packing Co. 

Three committees also were ap- 
pointed at the meeting. Dr. Boman 
was named chairman of the legislative 
committee, with R. J. Vincent, Curtis 
Dedeaux and John Bryan as members. 
Joun Boman of Jackson Packing Co. 
Was appointed chairman of the pub- 
icity committee. Serving with him 
will be E. A. JerN1cAN of Mid-South 
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The Meat Trail... 


Packers, Inc., and Curtis Dedeaux. 
C. E. McCiver of Corey-McCluer 
Co. was named chairman of the mem- 
bership committee, with RiteEy W1L- 
LiaMs of Capital Packing Co., Jack- 
son, and E. A. Jernigan as committee 
members. 

The next meeting of MIMPA was 
set tentatively for Saturday, February 
8, at the Edwards Hotel, Jackson. 
The program will be built around the 
topics of costs and credits. The 
MIMPA credit committee, which has 
had several meetings, will report on 
plans for the mutual benefit of pack- 
ers in the state. The association plans 
to conduct a drive for new members 
before the February meeting. 


Dukes Heads Chicago Group 
Of Packers, Sausage Makers 


Witt1aM H. Doxes of Saratoga 
Meat Products Co. has been elected 
president of the Packers and Sau- 
sage Manufacturers of Chicago. Ir- 
WIN TIAHNYBIK, Leon’s Sausage Co., 
was chosen as vice president, and 
Wa.tTeR LAMPERT, American Pro- 
vision Co., was named as treasurer. 
Harry L. Rupnick was re-elected 
secretary and counsel. 

Newly-elected directors are: ScoTT 
PETERSEN, JR., Scott Petersen & Co.; 
Jupce H. Parker, Parker House Sau- 
sage Co; Pau KunxKEL, Fred Busch 
Sausage Co.; SAM Frepa, C & F 
Packing Co.; LeEonarD SLOTKOWSKI, 
Slotkowski Sausage Co.; JosEPH J. 
Zicka, Crawford Sausage Co., and 
Leo SapowskI, United Butchers Pack- 
ing Co., all located in Chicago. 


JOBS 


Two of three new top manage- 
ment posts created by Pfaelzer Broth- 
ers, Inc., Chicago, national purveyor 
to the institutional field, have been 





R. M. SNAPP 


J. N. McGINNIS 


filled by company veterans ROBERT 
M. Snapp and JosepH N. McGinnis, 
whose photos appear here. Snapp, 
who has served 24 years with Pfaelzer 
Brothers, was named vice president 











“SEAL OF APPROVAL" of American Hu- 
mane Association for humane slaughter of 
beef is presented to Lawrence Vogel (left), 
vice president of North Side Packing Co., 
Inc., Pittsburgh, by Alan C. Gregg (right), 
manager of Western Pennsylvania Humane 
Society. Looking on is Robert G. Hofmann, 
sales manager of North Side. Firm has been 
using captive bolt pistol in beef slaughter 
for six years. Ten packers, including North 
Side, have received AHA seal. "Pioneering 
in the use of humane methods by a few 
progressive packers, including North Side 
Packing Co., has been responsible for the 
present widespread interest in adoption of 
humane methods," said Gregg in awarding 
seal on behalf of national organization. 





in charge of product procurement, 
and McGinnis, a 25-year veteran, 
was named vice president of sales 
and advertising. Leonarp L. PFAEL- 
ZER was named executive vice presi- 
dent, the third new position. The 
three executives also were re-elected 
to the board of directors. 


Eimer F. Larson has been ap- 
pointed sales manager of the frosted 
meats institutional department of Ar- 
mour and Company, Chicago. He 
succeeds C. R. Kramer, who died 
November 17 after 34 years with 
Armour. Larson joined. the company 
in 1933 and has been in fresh and 
frozen meat sales for 23 years. 


An exchange of jobs at John Mor- 
rell & Co., effective in early January, 
will return Joun Donocne to Ottum- 
wa, Ia., as manager of the beef and 
small stock departments and send 
Pau. W. Pearson to Estherville, Ia., 
as beef sales manager. 


Joun Hatvorson has been pro- 
moted from assistant manager to 
manager of the hog buying depart- 
ment of Geo. A. Hormel & Co., 
Austin, Minn. He succeeds L. P. 
REEVE, who retired recently after 32 
years with Hormel. Halvorson joined 
the company in 1940 after graduating 
from Cornell College, Mount Vernon, 
Ia. In his new post, he will super- 
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vise the buying of all hogs for the 
Austin plant, which slaughtered near- 
ly 2,000,000 last year, and also will 
oversee hog buying at such other 
Hormel abattoir points as Fort Dodge, 
Ia., Fremont, Neb., and Mitchell, S.D. 


Miss RACHEL GooLp, who has been 
assistant director of the home eco- 
nomics depart- 
ment of The 
Rath Packing 
Co., Waterloo, 
Ia., since 1953, 
has been named 
director of the de- 
partment, RicH- 
ARD W._ RaATH, 
vice president of 
research and de- 
velopment, an- 
nounced. She 
succeds Miss RutH CHAMBERS, who 
retired recently. Miss Goold is a grad- 
uate of the University of Illinois, 
where she majored in food and nutri- 
tion. During the early part of World 
War II, she was manager of the 
government cafeteria in Washington, 
D. C., where 7,000 persons were 
served daily. In 1944 she was com- 
missioned a second lieutenant in the 
Army Medical Corps, serving in Ma- 
nila and Tokyo and emerging a first 
lieutenant. Miss Goold also is a mem- 
ber of the food acceptance committee 
of the American Meat Institute Foun- 
dation and the home economics com- 
mittee of the American Meat Insti- 
tute, Chicago. 





RACHEL GOOLD 


F. A. RoBERTSON has been named 
head livestock buyer for Swift-Cana- 
dian Co., Ltd., in Western Canada 
His headquarters will be at the com- 
pany’s livestock buying office in Cal- 
gary, Alta. Robertson, with the firm 
since 1925, most recently was head 
livestock buyer at St. Boniface, Man. 


S. J. Woop has been named man- 
ager of the Wilson & Co. branch 
at Tampa, Fla., succeeding Davin 
S. Wescott, who retired after 34 
years with the company. Wood, who 
has been with Wilson 18 years, prev- 
iously was branch manager at Ro- 
anoke, Va. 


A. M. MacKenzie, formerly gen- 
eral credit manager at the Toronio 
plant of Canada Packers, Ltd., has 
been appointed Toronto office man- 
ager, W. W. Lassy, plant manager, 
announced. JOHN CLARRY was named 
assistant office manager. 


ALBERT J. Natick has been ap- 
pointed general traffic and warehous- 
ing manager of Libby, McNeill & 
Libby, Chicago. He succeeds E. A. 
Oxson, who recently was elected a 
vice president of the Chicago and 
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North Western Railway in charge of 
traffic. Natick joined Libby in 1953. 


PLANTS 


Control of Luer Bros. Packing & 
Ice Co., Alton, Ill., has been ac- 
quired by Harry Munson, A. H. 
SEEBOLD, WILLIAM DRAKE and a 
group of their associates, the new 
principal stockholders announced. 
Munson, who worked for the com- 
pany from 1944 through 1955, will 
serve as president and gereral man- 
ager. He has been living in Des 
Moines since he left the company. 
Seebold, who has been in the con- 
struction and trucking business in 
Granite City, IIl., will be vice presi- 
dent of Luer Bros. Drake, proprietor 
of a tire company in Alton, has 
been elected treasurer of the packing 
company. The new officers said they 
plan to reopen the plant as soon as 
possible. The firm formerly was 
headed by D. L. Saytor, II, presi- 
dent; G. G. MrmiLx, vice president, 
and Dororuy L. SayLor, secretary 
and treasurer. 


Jennings Meat Products, Inc., 
51100 Air-Line hwy., Baton Rouge, 
La., has been granted a state charter 
to engage in the meat packing busi- 
ness. Authorized capital stock is 12,- 
000 shares, no par value. 


DEATHS 


Dr. Greorce A. SHARE, 76, who 
retired in 1950 as medical director 
for Armour and Company, Chicago, 
died December 16. The widow, Vic- 
TORIA, a son and a daughter survive. 


WILLIE FRANZENBURG, 78, co- 
founder of Franzenburg Wolf Creek 


Smokehouse, Conrad, Ia., died of g 
heart ailment. He retired ral 
years ago after serving as vice preg. 
dent of the firm. Franzenburg apg 
his brother, PAuL, who is presids 
of the company, came to the U, @ 
from Germany and established a meme 
market in Conrad in 1909. 
business developed into the pre 
company, which has become nat) 
ally known for its smoked ham ; 
other smoked meat products, 4 
president’s son, PAUL, JR., is seq 
tary-treasurer and general 2 
of the company. 3 






















JoserH Ryan, 80, former presi 
of Cincinnati Abattoir Co., Cin 
nati, has passed away. The compai 
physical assets were sold in 192 
The E. Kahn’s Sons Co. 4 


Epwarp D. Kurt, 71, a ret 
purchasing agent for Swift & € 
pany, Chicago, died recently i 
Lauderdale, Fla. He retired in } 
after 47 years with Swift. 
















Emit MEyeR, for 21 years a $a 
man for Tee-Pak, Inc., Chicago, ¢ 
recently in Los Angeles. He was 
of the sales pioneers in the fig 
cellulose casings. His original & 
tory included the entire West 


















the United States, Canada to Mé 


TRAILMARKS. 


NorMan Moser of DeKalb, 
was formally seated as a mem 
of the board of directors of the” 
tional Live Stock and Meat Be 
at the organization’s semi-aii 
meeting in St. Louis. He 
Jay Taytor, Amarillo, Tex., is 
retiring after 20 years as a director 


Taylor was chairman in the yeas 




















OUTSTANDING SALES record of Joseph Soler (second from left), broker representative @ 
Krey Packing Co. in Columbus, O., was recognized with award of 1958 Pontiac at Krey 
annual sales meeting in St. Louis. Soler, who manages J. A. Plain Co, in Columbus, 
auto keys above from John Krey Stephens (right), vice president of Krey Packing Co. boom 
on are P. S. Carothers (left), Krey merchandising manager, and F. C. Delaney, 9 bs 
ager of Krey canning division. James Craig of Syracuse, N. Y., received $750 cash awan 
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Which salt would you use? 


If you’re not sure, talk to the men at Diamond Crystal 


EXT to the grade of your meat, the methods and ma- 
terials you use in the cure affect its quality most. 
That’s why we produce 99.95 per cent pure Diamond 
Crystal flake salt for your meat products—and offer you 

the services of our staff of experienced food chemists. 

These men have pioneered in quality salts for meats. 
High-purity salts for brine, for dry cure and for seasoning. 
Salts with the right chemical and physical properties for 
cleaning and preserving expensive casings. 

All of these salts have a high purity. which eliminates 
Precipitation reactions between salt impurities and other 
pickle-cure ingredients. Only pure salts like these give 
best results. 

The men at Diamond Crystal are keenly interested in 
the problems of the meat industry. Research is under way 
continuously. Let them give you the benefits of their 
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training and experience in food chemistry...at no charge. 
Free analysis. If you would like to know more about 
the salt you are now using, mail us a sample. We will ana- 
lyze it carefully in our Diamond Crystal research labora- 
tory and forward you the results free of charge. 


DIAMOND CRYSTAL SALT CO. 
Industrial Division, Dept. NP 
St. Clair, Michigan 


Sirs—I enclose a sample of my present salt for analysis. 
Please forward the results to me free of charge. 

Name_ 

Company 


Street 


—— 





1951-53. Like Taylor, Moser repre- 
sents the Texas and Southwestern 
Cattle Raisers Association on the Meat 
Board’s directorate. 


W. Frank Berry, head of the pur- 
chasing department of the Swift & 
Company plant at Omaha for the 
past 28 years, has retired. He served 
more than 32 years with Swift. 


FRANK MAYFIELD, radio farm di- 
rector for Oscar Mayer & Co., Madi- 
son, Wis., was 
honored this 
month for ten 
years of service 
in farm radio 
work. He re- 
ceived the ten- 
year tenure award 
from the Nation- 
al Association of 
Television and 
Radio Farm Di- 
rectors at a ban- 
quet in Chicago. Before becoming as- 
sociated with Oscar Mayer seven 
years ago, Mayfield was farm radio 
director for Station WIBA in Madi- 
son. He previously was a vocational 
agriculture teacher for ten years. 
Well-known throughout Southern Wis- 
consin, Northern Illinois and Eastern 
Iowa for his interviews with farm- 
ers and on-the-spot broadcasts of live- 
stock shows, Mayfield broadcasts daily 
over WKOW, Madison, WIGM, 
Medford, Wis., and Station KSTT of 
Davenport, Ia. 


The Hoffman Beef Co., Goffstown, 
N. H., was among business establish- 
ments that donated prizes to be 
awarded to the best decorated homes 
in that community during the Christ- 
mas season. The contest is sponsored 
by the Chamber of Commerce. 


F. MAYFIELD 


R. Starr PARKER, a veteran of 
more than 22 years in the meat in- 
dustry, has or- 
ganized his own 
company at At- 
lanta, Ga., under 
the name of Starr 
Parker, Inc., to 
provide meat 
packers and saus- 
age makers in 
the Southeast 
with a full line 
of equipment and 
supplies. For the 
past three and one-half years, Parker 
has served as supervising engineer of 
the several plants owned and oper- 
ated by Lorenz NEUvHOFF, JjR., in 
the Southeast. He was responsible 
for layout, construction supervision 
and selection and purchase of equip- 
ment for the new $2,500,000 process- 





STARR PARKER 
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Roeglein Opens Cold Storage Plant in San Antonio 


The San Antonio Cold Storage Co., 
a new public warehouse and frozen 
food plant, opened recently at 1600 
S. Brazos, San Antonio, Tex. 

According to WILLIAM ROEGELEIN, 
president of the company, which is a 
division of Roegelein Provision Co., 
it has a capacity of 5,000,000 Ibs. of 
frozen foods. 

The new warehouse will provide 
storage space for meats, poultry, dairy 
products, frozen eggs, fish, fruits and 
vegetables, fruit juices and other 
frozen foods. It is the first new cold 
storage plant built in San Antonio 
in more than 25 years. 

The plant is one of the most 
modern in the United States, all 
product-handling being mechanized 
through the use of fork lift trucks 
and mechanical conveyors. Tempera- 
tures can be made as low as 30° 
below zero. Unloading and loading 
facilities include space for five re- 
frigerated railroad cars and nine 
trucks to be serviced simultaneously. 
The truck-loading dock is graduated 
to accomodate trucks of various 
heights. 

“In the new plant, which has 327,- 
040 cu. ft. of storage space, we will 





COMPANY OFFICIALS William, August and Perry Roegelein pose at opening of new plant 





be able to freeze 100,000 Ibs. of food 
daily, up to our storage capacity of 
5,000,000 Ibs.,” said J. P. Sirs, 
chief engineer. “To accomplish this 
we have 564 tons of refrigeration 
and the system took an original charge 
of 20,000 Ibs. of ammonia. Our new 
down-draft 600-ton cooling tower is 
capable of circulating 4,000 gals. of 
water per minute. 

“In the freezer there are 8,600 f 
of fin coils, with the equivalent of 
over 13 miles of 2-in. pipe. An ad. 
ditional 15 miles of pipe are used 
from the engine room to the freezer 
building. Incoming high tension cu. 
rent of 13,800 volts is reduced 
through a new, modern GE substa- 
tion to 460, 240 and 115 volts.” 

Perry ROEGELEIN, who will serye 
as manager of the company, said; 
“As one of the largest users of re 
frigerated space in the entire South, 
the Roegelein Provision Co. found 
it necessary to build this large new 
freezer to centralize our operation, 
Instead of planning one for our own 
storage requirements only, we have 
planned our warehouse as a public 
warehouse to serve the great and 
growing frozen food industry.” 
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ing plant addition at Neuhoff’s Reel- 
foot Packing Co., Union, City, Tenn. 
Previously, he served two years as 
southeastern representative for Cin- 
cinnati Butchers Supply Co., 15 years 
with H. H. Meyer Packing Co., Cin- 
cinnati, and two years with Iowa 
Packing Co., Des Moines, a Swift & 
Company subsidiary. A graduate of 
the University of Cincinnati, Parker 
is a member of the National Society 
of Professional Engineers, American 
Society of Refrigeration Engineers 
and the Institute of Food Technol- 
ogists. His new firm will serve the 
states of Virginia, North and South 
Carolina, Tennessee, Georgia, Florida, 
Alabama and Mississippi. 


Gross tonnage of Peet Packing Co., 
Chesaning, Mich., in the 1957 year 
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exceeded that of any previous period 
in the firm’s history, R. Dews 
STEARNS, president, reported at the 
company’s annual sales meeting in 
Bay City, Mich. Other speakers m 
various phases of the company’s oper 
ations included W. C. SEELINGER, & 
ecutive vice president; E. G. BARRATT, 
sales manager; Mrtuis L. PEET, vice 
president and secretary, and Douetas 
G. PEET, vice president and treasutet 
Hartey D. Peet, chairman of the 
board, addressed the group from | 
Miami, Fla. 


HERMAN Wa pMAN of Dallas Gity | 
Packing Co., Dallas, was the gues | 
speaker at a recent meeting of Ut | 
North Texas chapter of the Texas A 
sociation of Sanitarians in Dale 
Waldman is president of TEX-IMPA. 
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Flashes on 


suppliers 


THE CANADIAN THERMO 
CONTROL CO., LTD.: The forma- 
tion of this com- 
pany is jointly 
announced bv 
Thermo-King 
Corp. of Minne- 
apolis and A, V. 
Roe Canada Ltd. 
of Toronto. J. A. 
NUMERO, presi- 
dent of the 
= Minneapolis firm, 

J. NUMERO states that the 
agreement 
reached with the Canadian firm pro- 
vides for a long-term manufacturing 
license for truck, trailer and railway 
refrigeration units under Thermo- 
King patents. The Canadian com- 
pany will market all Thermo-King 
products throughout the United King- 
dom and sterling bloc countries. 


CHAS. PFIZER & CO., INC.:: 
Plans for a new research building at 
Groton, Conn., have been announced 
by Joun E. McKEEn, president of the 
firm, which produces ascorbates, te- 
tracyn, penicillin and other antibiot- 
ics, as well as a range of chemicals. 
McKeen said the new research build- 
ing is part of a company $50,000,000 
capital expansion program. 


INTERNATIONAL BUSINESS 
MACHINE CORP.: Joun J. Bricker 
has been elected a vice president, 
serving as assistant to ALBERT L. 
WiLtiaMs, executive vice president 
for corporate staff. Bricker is suc- 
ceeded as director of personnel by 
RaLPH Harris, yR., who has been as- 
sistant director of personnel. 


MELETIO CO., INC.: This St. 
Louis manufacturer of “Golden Dipt” 
ready-mixed breadings for meat, poul- 
try and seafood has announced the 
appointment of Frank Bock Asso- 
clATEs to handle advertising and sales 
promotion, according to Jonn H. 
MELETIO, president of the food prod- 
ucts firm. 


KIWI CODERS CORP.: This Chi- 
cago manufacturer of friction-driven 
and power-driven code dating and 
marking equipment is expanding into 
newer and larger quarters, located at 
4027 N. Kedzie avenue, Chicago 18. 


EDWIN J. SCHOETTLE CO., 
INC.: This Philadelphia folding car- 
ton manufacturer has announced the 
appointment of Ropert H. GrirFin 
as sales packaging representative for 
the metropolitan New York area. 
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MEATS 


THE RATH PACKING CO., WATERLOO, IOWA Mzcumene 











LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 — — D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 
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Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 


ie Each $3.85 post paid 
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ALL MEAT ... output, exports, imports, stocks 








Meat Output Down, 8% Below Year Ago 


Production of meat settled back last week after the previous week’s 
sharp rise, as volume for the period fell to 407,000,000 Ibs. from 420,- 
000,000 Ibs. the week before. Current volume of output was also 8 per 
cent smaller than last year’s 445,000,000 Ibs. for the same December 
week. Slaughter of all livestock was down, with that of cattle off by 15,- 
000 head from the previous week and 76,000 head, or about 18 per cent 
below last year’s kill. Hog slaughter fell by about 20,000 head for the 
week and numbered about 25,000 head smaller than a year ago. Esti- 
mated slaughter and meat production by classes appear below: 


Numb + ti 
Ended umber juction 
— M's Mil. Ibs. 
Dec. 14, 1957 ... 352 197.5 
Dec. 7, 1957 " 367 204.5 
Dec. 15, 1956 . 428 233.0 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Dec. 14, 1957 . 135 14.7 
Dec. 7, 1957 150 16.8 
Dec. 15, 1956 . 154 17.7 


1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369 
1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


~. '37,677. 

ob AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE 

7 " Live Dressed Live Dressed 

Dec. 14, 1957 1,010 561 239 136 

Dec. 7, 1957 1,005 558 239 136 

Dec. 15, 1956 1,003 534 237 132 

nakiiiis SHEEP fue " LARD 7. 

k Ended LAM er I. 

messin Live Dressed Live Dressed cwt. Ibs. 

Dec. 14, 1957 ' 200 109 98 47 - 41.9 

Dec. 7, 1957 . oe . 205 112 98 47 a 42.5 

Dec. 15, 1956 ... Box 2i1 15 98 47 15.3 49.9 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,350 183.9 
1,370 186.6 
1,375 182.1 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
240 11.3 407 
249 11.7 420 
259 12.2 445 











CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
December 14 totaled 10,132,242 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
9,996,942 Ibs. in storage on Novem- 
ber 30 and 24,365,654 lbs. on De- 
cember 14 last year. 


Lard stocks by classes (in pounds) 
appear in the table below: 
Dec. 14 Nov. 30 Dec_14 
1957 1957 1956 
P. 8. Lard (a). 3,597,000  3,195.600 6,270,093 
P.S. Lard (b). 2,817,129 3,630,129 10,649,119 
Dry Rendered e ” 
BUIRETOD occ. Tissaecs  §  -encese 543,645 
Dry Rendered 
ward (b) . 1,439,513 1,439,513 4,705,741 
Other Lard ... 2,278,600 1,731,700 2,197,056 
TOTAL LARD.10,132,242 9,996,942 24,365,654 


(a) Made since Oct. 1, 1957. 
(b) Made previous to Oct. 1, 


Indexes At Many-Week Highs 


Prices on most consumer commodi- 
ties rose in the week ended Decem- 
ber 10, according to the Bureau of 
Labor Statistics. Some items were at 
their highest levels in several weeks. 
The wholesale price index on meats, 
up almost two percentage points, 
stood at 94.1, the highest since the 
week of September 17. The average 


1957. 
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primary market price index rose a 
small fraction to 118.0, its highest 
since the week of September 10. The 
same indexes for the like 1956 week 
were 79.3 and 116.2 per cent, re- 
spectively. 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in November, 1957-56 com- 


pared, as reported by the Canadian 
Department of Agriculture: 
Nov. Nov. 
1957 1956 
: Head Head 
NN ies cig isn baiesieken 195,991 177,304 
QOBROS es 6 sini sic bw oie ccinnhicis 66,050 68,835 
ES eas te: 443,530 451,356 
RE his i Pasntsl veka tas 94,793 107,996 


Average dressed weights of live- 
stock slaughtered were as follows: 


Nov. Nov. 

1957 1956 
COUOEES © ccc cacacnasceds aden 495.8 Ibs 476.8 lbs. 
RRUNNN oc acces mcchekaate 154.2 lbs. 153.1 Ibs. 
BD . stu bin dncivuges deus 163.0 lbs. 163.0 Ibs, 
A Re a ee ee 43.1 Ibs. 43.1 Ibs. 


HOG-CORN PRICE RATIOS 
Hog and corn prices at Chicago 
and hog-corn price ratios compared: 
Barrows and No.3 Corn Ratios based 


gilts av. yellow on barrows 
per cwt, per bu. and gilts 
Nov. 1957..$17.17 $1.15 
Oct. 1057... 17.82 1.189 14.6 
Noy. 1956.. 14.95 1.339 11.2 
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MEAT EXPORTS-IMPORTS 


Exports of meat products from the 
United States in September were 
down from volume shipped out jn 
the same month of last year. Im 
were up, with the largest increase jn 
beef. The largest pork import item 
was canned hams. 

Exports of fresh or frozen and 
processed beef and veal rose by about 
36 per cent from last year, but those 
of pork averaged about the same as 
last year. The outward movement of 
lard fell to 30,531,699 Ibs. from 
tember 1956 exports of 38,074,957 
Ibs. Exports of inedible tallow at 
110,210,061 Ibs. compared with 111, 
333,850 Ibs. in September 1956. 

On the import side, inshipments 
of fresh beef at 9,030,404 Ibs. were 
up several fold from 2,303,273 Ibs, a 
year earlier. Imports of canned and 
cooked hams and shoulders at 6,586, 
103 Ibs. were up about 61 per cent 
from last year. The USDA report 
on exports and imports of meat prod- 
ucts is as follows: 


Sept. 
Commodity 1957 <= 
EXPORTS (Domestic)— Pounds Pounds 
Beef and veal— 
ae or frozen 
except canned) 8,664, 5 
Pickled or cured os 
(except canned) 809,938 1,284,781 
Pork— 
~~ or frozen 
except canned) .... 335,842 
Hams and shoulders, “" 
cured or cooked ..... 1,447,833 1,137,494 
occ ee, CE RPGR E SF AS 247,489 119,392 
Other pork, pickled, salt- 
ed or otherwise cured 1,489,509 2,870,521 
Sausage, bologna & ‘ 
frankfurters (except 
SOMINID  - escmakiecane s 190,759 237,511 
Other meats, except 
CRONE icc ear ec oe 6,306,129 7,350,087 
Canned meats— 
Beef and veal ........ 224,684 251,443 
Sausage, bologna and 
frankfurters ........ 341,915 261,279 
Hams and shoulders 50,473 94,502 
Other pork, canned ... 293,121 252,902 
Other meats and meat 
products, canned .... 318,168 93,770 
Lamb and mutton 
(except canned) ...... 37,071 25,087 
Lard (includes rendered 
Werke: SHG oo ee lieacs 30,531,699 138,074,957 
Tallow, edible ......... 296,126 17 
Tallow, inedible ....... 110,210,061 111,333,850 
Inedible animal oils ... 13,478 656,997 
Inedible animal greases 
re epee as Bae 8,176,832 8,494,604 
IMPORTS— 
Beef, fresh or frozen .. 9,030,404 2,308,213 
Veal, fresh or frozen .. 179,588 12,908 
Beef and veal, pickled 
ee... ee ae 326,177 364,963 
Canned beef (includes 
corned beef) ......... 9,054,681 5,185,057 
Pork, fresh or chilled 
Ge APORRT is > ohiehs s.«.55 1,665,943 2,144,888 
Hams, shoulders. bacon 
and other pork? ...... 108,132 279,288 
Canned cooked hams and 
ae Liaaed women 6,586,103  4,011,8% 
ther pork, prepared or 
preserved® oo. wc cescits 909,505 498,868 
Meats, fresh, chilled, 
on TE Pa ph are + 254,699 200,000 
Meats, canned, prep. or 
preserved .....jfeiudeces 2,728,824 526,000 
Lamb, mutton and 
goat meat <5. xiceewks 195,982 onde 
Tallow, inedible ....... 120,000 92.80 
Tallow, edible ........5  « eseeee 





1Includes shortenings (chief weight animal fat). 
2Not cooked, boned or canned or made 
sausage. 
3Includes pork sausage. 
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137,494 
119,392 


870,521 


237,511 
350,087 
251,443 
261,279 
94,502 
252,902 
93,770 
25,087 








PROCESSED MEATS . . . SUPPLIES 





November Movement of Meats Into Cold 


Storage Among Long-Time Month Lows 


OVEMENT of meats into cold 


storage was comparatively slow 
in November as total supplies from 
current slaughter did not allow for a 


the close of the month. Last year’s 
November rise amounted to about 
54,000,000 Ibs. Current stocks of 
beef were about 70,000,000 Ibs., or 


normal seasonal accumulation. Under 53 per cent smaller than a year ago 


a 52,000,000-lb. accumulation dur- 


and about 58,000,000 Ibs., or 44 per 











U. S. COLD STORAGE MEAT STOCKS, NOVEMBER 30, 1957 
Nov. 30, Oct. 31, Nov. 30, 5-¥r. av. 
1957 1957 1956 1952-56 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
EE © 5 Sc cha besa Bode den cacerdacueniee 118,024 95,440 194,748 182,002 
eek M6 COTS BND COME cocci cis cccceececcseee 13,725 12,766 7,174 7,821 
MEETING, oc. aruia'e Oo s clet eet aa surobiaiieu cette 131,749 108,206 201,922 189,823 
Pork, frozen: 
OS aco ig Sic. odo on eo Dose ae 4 ciale ue aan oe 3 3,808 . ms 
| SEA rrmeerrrites yee nce rey, 25,193 * ® 
ES. ask cone when sacs heh seen hey bond 654 en ee 14,375 *. * 
0 SIRE i Pr eee eee PCR Ce ee 50,171 43,055 me ¢... 
NE SOOT (WORE Gu ud eas. 6.0.00 waives Balers © 101,495 86,43 165,190 180,949 
Pork, in cure and cured: 
ON RRs Pree eee er Cree 8, 6,073 ee es.) 
Other D.S. pork cs ? 5,399 re 
MEE ONE ca esac ee 40,509 af 
Total cure pork 51,981 83,447 115 
Total, all pork 138,412 248 637 296 
MN AI MES occ og cr ain eel wine sipupie Were Stare 10,658 18,086 
Lamb and mutton in freezer _5,616 11,016 
Canned meats in cooler .........2.ecceeeceees 54,700 45,229 _35, 
Mikal. MU WERtA lee oe d e Kcs ds cues Soke s SO Re 317,592 524,890 551,932 
On November 30, 1957, the government held in cold storage outside of processors’ hands 
2,898,000 Ibs. of beef and 3,142,000 Ibs, of pork, *Not reported separately previous to 1957. 











ing the month, total stocks of all 
meats in cold storage on November 
30 amounted to 369,704,000 Ibs. 
compared with 317,529,000 Ibs. a 
month earlier. Last year’s November 
increase was about 76,000,000 Ibs. 

Closing November meat inven- 
tories were about 155,000,000 Ibs., 
or 42 per cent below such inven- 
tories on the same date last year and 
about 185,000,000 Ibs., or 49 per 
cent smaller than the 551,932,000-Ib. 
five year average for the date. 

Beef stocks, up by about 22,000,- 
000 Ibs., totaled 131,749,000 Ibs. at 


cent below the five-year average. 

The rise in pork inventories was 
among the smallest in years as vol- 
ume, increasing by about 24,000,000 
Ibs. during November, amounted to 
162,350,000 Ibs., at the close of the 
month. Last year’s November rise 
in pork stocks amounted to about 
80,000,000 Ibs., with the average 
November rise, 97,000,000 Ibs. Clos- 
ing November pork holdings were 
about 87,000,000 Ibs., or 53 per cent 
smaller than Jast year and about 134,- 
000,000 Ibs., or 82 per cent below 
the five-year average. 





AMI PROVISION STOCKS 


Pork stocks as reported to the 
totaled 
114,800,000 Ibs., on Dec. 14. This 
volume was 36 per cent below the 
180,700,000 Ibs. in stock on about 
the same date a year earlier. 
Stocks of lard and rendered pork 
fat at 38,900,000 Ibs., compared with 
67,800,000 Ibs. in stock on about the 
same date a year earlier. 
The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 


American Meat Institute, 


Dec. 14 stocks as 
percentages of 
inventories on 





Nov. 30 Dec. 15. 

HAMS: 1957 1956 

Cured, S.P.-D.C. 92 76 

Frozen for cure, S.P:-D_C. .. 49 29 

TE Ss aseccsadeveands V7 56 
PICNICS: 

Outed; B.P.-TG.: 0 vec ccions 104 60 

Frozen for cure, S.P.-D.C. ..135 54 

POCEP  WICRICB os aic,0s cs he ree 121 56 
BELLIES: 

CO, SIs hdcnisacanyspan 121 85 

Frozen for cure, D.S. ...... 200 saa 

Cased, 8.7 .-DO. ic vcocdsvcn 89 79 

Frozen for cure, S.P.-D.C. ..142 53 
OTHER CURED MEATS: 

Cured and in cure ........ 106 67 

Wremen: T0F CON ss 66 occ edn de 137 63 

| ee Pr ern ee 115 66 
FAT BACKS: 

CEN Te aa ssasr wees xe 118 65 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total ..118 72 

TOT. ALL PORK MEATS ....106 64 
RAW Ts. x insecsuvees 116 57 


Argentine Meat Mission 


Two directors of the National Meat 
Board or Argentina are in Europe to 
study the possibilities of broadening 
the export market for Argentine meat. 
Horacio Pueyrredon and Victor de 
Urquiza plan to visit Britain, France, 
West Germany, Italy and Israel. 





























DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: ‘ (Bach), 
Pork sausage, bulk lel Ib.) 7 ; . ow, NM. CUE ....e eee ed Oe 
~€ gp ~ See a6 ( @37% (tel Ib.) ‘ bing —— Wah es a oe Export, 34 in. cut ........3 50@54 
Pork saus., s.c. 1-ib. pk.56 @39 Gee ae re a7 Large prime, 34 in. ...... 37@39 
Franks, s.c. 1-Ib. pk...61 @66 aunts a eed senses u Beef rounds: — (Per set) Med. prime, 34 in. ... 5@27 
Franks, skinless Mustard seed, ~ Clear, 29/35 mm. ..... 1.05@1.35 Small prime ..... 16@22 
1-Ib. package ........ 47 @49 —— sete ee eees = Clear, 35/38 mm. 1.00@1.15 Middles, cap off 065 
Bologna, ring (bulk) ..42 @53 yel ow Amer, ..... 44 Clear, 35/40 mm. 85@1.10 oS” Se 5@10 
Bologna, art. cas., bulk.38 @40 Oregano ....--..-0 Clear, 38/40 mm. ~ 90@1.35 Hog runners, green ....... 19@22 
Bologna, a.c., sliced, ee No. 1 20 24 Clear, 40/44 mm. ..... 1.30@1.65 Sheep casings: (Per hank) 
6-7 on. pk.. doz. ....2.80@3.12  ygarsoram, French 2. 65 70 Clear, 44 mm./up ..... 1.95@2.50 Saree WE. sco ve woot: 6.20@6.50 
Smoked liver, h.b.. bulk.47 @49 an tee Not clear, 40 mm./dn.. 65@ 75 SIME TAN. co aceks 6.05@6.30 
Smoked liver, a.c. bulk.39 @42 NG : 56 G4 Not clear, 40 mm./up. T5@ 85 SO/OG Wide 3 es cedeo es 4.75@5.25 
Polish saus., smoked @64 AP eo aoe pant eg Beef weasands: (Each) Bee MORE, © was caxtecane 4.10@4.45 
: Eng. on ae 62 @i71 SPICES No. 1, 24 in./up ...... 13@ 16 18/20 mm. oes ones: soins 
“ew Eng. lunch spec., Noe: 2, SS 1 AOR sieves 9@ 14 RGFEGs WS wd dive tas 1.50@2. 
Otlve “tet” bulk meine ye 07 (Basis, Chicago, original barrels, Beef middles: (Per set) 
O.L.. sliced, 6-7 0z., doz.3.00@3.55 bags, bales) Ex, wide, 2% in./up..3.40@3.60 CURING MATERIALS 
Blood and tongue, bulk..48 @62 Whole Ground Spec. wide, 214-2% in..2.55@2.70 Nitrite of soda, in 400-Ib. Cwt. 
Pepper loaf, bulk -61 @69 Allspice, prime ..... 7 88 Spec. med., 17-21% in..1.50@1.60 bbl., del. or f.0.b. Chgo...$11.98 
Lin sliced, 6-7 oz., d0z.3.80@4.56 Gaitek 86 95 Narrow, 1% in./dn. ...1.00@1.10 Pas bi gran. nitrate a 
ickle & pimiento loaf..41 @47 Chili, pepper ........ .. 45 Beef "aps: , Of SOdA .,...-..seeeee reese 5. 
P.&P., sliced, 6-7 0z., doz.2.85@3.36 Chili. powder ....... |. 52 eT ee Sa 40 Pure rfd. powdered nitrate 
Cloves, Zanzibar .... 67 78 Clear, 4%4-5 inch 29 32 OL SOGK cecececcccccccceces bo 
DRY SAUSAGE Ginger, Jam., unbl.. 92 98 Clear, 4434 inch io@ 21 Salt. paper sacked. ‘f.0.b. 
5 5 : a Chgo. gran. carlots, ton... 30.00 
Mace, fancy, Banda.3.50 4.00 Clear, 3%-4 inch 15@ 16 
(lel, Ib.) West Indies ...... ss 3.70 Not nina 4% inch/up. 18@ 21 Rock salt, ton, in 100-Tb. 
Cervelat, ch. hog bungs. 96@ 98 Bast Indies ...... 3.45 ts ae; ie bags, f.o.b, whse. Clgo... 28.00 
RE oe oo ers 58@ 55 Mustard flour. fan 37 Beef bladders, salted: (Each) Sugar: 
pal 81@ 83 toed : 33 7% inch/up, inflated... 18. Wass: 06) tants. S00, 222 6.10 
ae ei ese 88@ 85 West India nutmer.. 2.75 644-7% inch, inflated... 18. ‘Betned atandaxécabe 
aoe 3 UE Te 85@ 87 Paprika, Amer, No i oe "48 5%-6% inch, inflated... 12@ 13 ny basis (Chgo.). ish a adi 8.70 
R ;; aenoa style .... 99@1.01 Paprika, Spanish ... .. 67 Pork casings: (Per hank) Packers, curing sugar, 100 
paced Cooked ........ 43@ 45 Cayenne pepper .... .. 62 29 mm./down ......... 4.50@4.75 Ib. bags, f.o.b. Reserve, 
Mette tes 82@ 84 Pepper: Cl ree 4.30@4.65 La., less 2% .....ssceee 8.55 
Games a : _— 2 as Cae are a: 57 32/35 mm. ........... 3.15@3.65 Dextrose (less 10c): 
Mortadella 56 ao TRUER ! \anan wie Ahud asl 50 54 7 2 Sree 2.70@3.10 Cerelose, regular ........... 7.31 
6@ 5k MONE: eiee's Sowa nae 40 431% Gee BIS oie Gasg once we 2.50@2.80 Ex-warehouse, Chicago ..... - 7.46 








BEEF-VEAL-LAMB... Chicago and outside _ 





















































































CHICAGO 
December 17, 1957 


WHOLESALE FRESH MEATS BEEF PRODUCTS 





CARCASS BEEF (Frozen, carlots, Ib.) ie 
Steers, gen. range:  (carlots, Ib.) anon. _ 1. =* : of 
Prime, 700/800 ..... 4740. Heaten ‘sopular: 100s. s 20%, 
Choice, 500/600 ..... 41 Livers, * re gular. 5/50" lin 
Choice, 600/700 ..... 41 @41% Livers, selected, 50's 22 
Choice, 700/800 ..... 40144@ 41 Lips, scalded, 100° < tpt 12% 
ood. 5 <— ited giand 37 Lips, unscalded, 100's.. 11 
700d, 6 WE coh so nt 34 Tripe, scalded, 100’s .. 7% 
eT oe OR ee 33 @ 33% Tripe. cooked, 100’s ... si 
Commercial cow .... 29% Malte. 4000'S | <cadeni cc. 7%, 
Canner-cutter cow .. 80% lanes: 200's 2.2 :..2- 7% 
Udders, 100’s .......... 5 
PRIMAL BEEF CUTS FANCY MEATS 
eee: 1 wt an (lel prices, Ib.) 
nds, ¢ : eee 5 
Seanemnee ‘abine: Beef tongues, corned .. 30 
50/70 Ibs. (lel) ..74 @86 Veal breads. vf 
Square chucks. ai “ge ag bay weleistond he 
70/90 Ibs, (lel) .. 36 oe | eee eee 90 
Arm chucks, 80/110.. 34 Calf tongues, 1-Ib./dn.. 18% 
Ribs, 25/35 (lel) ...62 @66 Oxtails, fresh, select .. 22 
Briskets (lel) ......382 @32% 
eT Oe Pere 18 
Flanks, rough No. 1. 18 BEEF SAUS. MATERIALS 
‘ FRESH 
Choice: . f ; rot aren 
Hingatre.. 5/800... 48 Cage barrels a 
‘oreqtrs., 5/8¢ 5 es 35 . ba B nese eee 2 
Rounds, all wts. 50 Bull meat, boneless, 7” 
Tr, loins, 50/70 (Iel).66 @72 barrels. aS ana 
Sq. chucks, 70/90 .. 36 Beef Bs gg oe “ 
Arm chucks. 80. 110. ~— - Gene 5 A amicy B .eee ‘ 
Briskets (lel) ....... “32 @32% pel r s. 
Ribs, 25/385 (Icl) ..59 @63 m 85 sang - —" wars 36 
Navels, No. 1 ceeees 18 Nee cete chucks, 42 
Flanks, rough No. 1. 18 oo: re Se 2 
. . weet trimmed, barrels .... 31 
_—. a yee 48 @49 Shank meat, bbls. ....48 @43% 
gece Pa a 86 @37 Beef head meat, bbls.. 24 
Sq. cut chucks .. . 36 a: A eat chins ines 
5 gpa RE ee gt”a boneless, barrels .... 37 
PEED bac Ree eos sip ences 51 @ : 
EET a 


VEAL—SKIN OFF 
cow & BULL TENDERLOINS (lel careass prices, cwt.) 





a > . ear , e~ 51.00 
Fresh J/L C-C Grade Froz, C/L Prime, 90/120 ...... $50 00@ 51 f 
oo ice Ores ssa. a5 Prime, 120/150 ...... 50.00@51.00 
ows 've Ow, BA sins. 72 Choice, 90/120 ...... 45.00@46.00 
soa! BBihens Cow. €/5. ..... 78 Choice, 120/150 ...... 45.00@ 46.00 
90@N..... Cow, 5/up ..... 85 Good, 90/150 ........ oy — ¥ Ja 
90@95..... Bull, 5/up ..... 85 Stand.. 90/190 ...... 0@ 35.01) 
Pt, Utility. 00@ 33.00 





BEEF HAM SETS Cull. ieee 
Insides, 12/up, Ib. ... 50 
Outsides, 8/up. Ib. ... 46 CARCASS LAMB 
Knuckles, 74%4/up, Ib... 50 Md prices, Ib.) 


Prime, 


CARCASS MUTTON Prime, 


Prime, 





Choice, 70/down, Ib. .......23@24 Choice, 
Good, 70/down, Ib. ......... 22@23 Choice, 
-- Choice, GE/G5 wn. cnc ccccccecse 491% 





n—nominal, b—bid, a—asked. eee ee eer eee eee 46% 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
Dee. 17 Dec. 17 Dec. 17 


FRESH BEEF (Carcass): 


STEER: 
Choice: 
5O0-G00 Ths. .....ccecd $42.00@ 44.00 $43.00@ 45.00 $41.00@ 42.00 
Ne re 41.00@42.00 41.00@43.00 40.50@ 41.50 
Good: 
500-600 ibe. ......... 40.00@ 42.00 40.00@42.00 39.50@40.00 
Pe Re sss eke od 38.00@40.00 40.00@ 41.00 39.00@ 39.50 
Standard: 
350-600 Ibs. ......... 38.00@40.00 36.00@38.00 35.00@38.00 
cow: 
Standard, all wts. .... None quoted 33.00@ 35.00 None quoted 


Commercial, all wts. 33.00@ 35.00 31.00@33.00 33. pon bay 
Utility, all wts. ...... 32.00@34.00 30.00@31.00 31.00@% 





Canner-cutter .......... None quoted 28.00@30.00 29.00@32 00 
Bull, util. & com'l .... 34.00@37.00 35.00@ 38.00 35.00@ 36.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
00 ie. Sera 45 00@48.00 44.00@ 46.00 43.00@ 46.00 
300. Ibs. down ....... 43.00@46.00 44.00@46.00 38.00@ 44.00 









LAMB (Carcass): 





















P omy 
DR. : cea cechans mes 47.00@49.00 44.00@48.00 44.00@46.50 
MUG.’ Gad vasetuens 44.00@46.00 42.00@ 44 00 43.00@ 45.00 
We athe. cei eee 47.00@49.00 44.00@ 48.00 44.00@46.50 
SCE PELE ee 44.00@ 46.00 42.00@ 44.00 43.00@45.00 
Good, Oi - we... .cciss 43 00@ 46.00 40.00@ 44.00 43.00@ 45.00 

MUTTON (Ewe): 

Choice, 70 Ibs./down... None quoted 22.00@ 24.00 18.00@20.00 
Good, 70 Ibs./down .... None quoted 22.00@ 24.00 18.00@ 20.00 








44 





WHOLESALE FRESH 


f aay 
Steer: (Western, ewt.) Veal breads, 6/12 oz, Bae 2 
Prime, care., 6/700.$46.50@ 48.00 12 OS. UP ...-..ceeecseve sel “1.04 
Prime, care., 7/800. 45.50@47.00 Beef livers, selected ........ 334 
Choice, carc., 6/700. 43.00@46.00 Beef Kidneys ................, 16 
Choice, ecarc., 7/800. 42.00@44.50 Oxtails, %-Ib., frozen ........, 8B 
Good, care., 6/700... 40.50@43.00 
Good, ecare., 7/800... 39.00@42.00 
Hinds., pr., 6/700.. 3.00@57. 00 LAMB 
Hinds., pr., 7/800.. 52 )56.00 (Le.l, careass prices, ewt,) 
9. 00@F : 


Hinds., 
Hinds., 


Hinds., gd.. 6/700.. 46.00@50.00 Prime, 30/40 58, 
Hinds.. gd., 7/800.. 45.00@48.00 Brime, 40/45 . 
Prime, 45/55 : 0 
Prime, 55/65 48. ry 
BEEF CUTS Cheiee, 90/40 1112.07: 49 vognee 
A Choice, 40/45 ........ 48.00@53.09 
(1.e.1. prices, Ib.) Choice, 45/55 .......; 47.00@51.09 
Prime steer: Choice, 55/65 ........ 47.00@48.00 
Hindqtrs., 600/700 ...54 @57 Good, 30/40 ......... 46.00@ 48.09 
Hindqtrs., 700/800 ...53 @56 Good, 40/45 ......... 47.00@ 49.0 
Hindqtrs., 800/900 ...52 @b4 Good, 45/55 ......... 45.00@ 48.09 
Rounds, flank off ....50 @53 
Rounds, diamond bone, Pri Western 
flank off ...........51 @i5 Deine 51.0 
Short loins, untrim. ...70 @s0 pein: Fags 9.00@51.0 
Short loins, trim. ....92 @1.02 nIRHCe OOD sis'n' se 516 47.00@ 49.09 
UN ROE On ieee 194@18% | Fete SOMERS ce aeues 48.00@ 50,00 
Ribs (7 bone cut) ...59 @62 pr si 45/55 0.22... 46.50@ 49,00 
Arm chucks ......... 40 @41 bee pape amar 45.50@ 47.00 
Biekete ks 33 @36 300d, 45/dn. ........ 45.00@ 47.00 
[ig SR Ie IR 19%@20% Good, 45/55 ......... 44.00@ 46,00 


BEEF CUTS 
(1.¢.1. prices) 


ch., 6/700.. 4 
ch., 7/800... 4! 


Choice steer: 


Hindqtrs., 600/700 


Hindaqtrs., 700/800 ...49 @53 (1.e.1. carcass prices) 
Hindqtrs., 800/900 ...48 @b5l1 Prime, 90/120 
Rounds, flank off ....49 @53 Prime, 120/150 |... _. 
Rounds, diamond bone, Choice, 90/120 .... 17! 
flank off ...........50 @54 Good, 50/90 ....... 
Short loins, untrim. 57 @66 Good, 90/120 1...) 
Short loins, trim. -77 @86 Good, 120/150 chide 
BURGE: os. cece ig 18% @19 Stand., 50/90 ...... 
Ribs (7 bone cut) 56 @60 Stand., 90/120 1.2.7: 
Arm chucks .........3 38 @4l Calf, 200/dn., ch... 
ORME «ice ets oe ue 32 @35 Calf, 200/dn., gd. 
PRM: nel ecvandomated 19 @20 Calf, 200/dn., std. 






--51 @54 








NEW YORK 


December 17, 1957 
MEATS FANCY MEATS 


(1.¢.1. prices) 





.00 
8.00@53.00 r City 





























VEAL—SKIN OFF 











NEW YORK RECEIPTS LOCAL SLAUGHTER 







































CATTLE: 

Receipts reported by the USDA Tee new 
Marketing Service, week ended bt ae a ke 15.500 
Dee, 14, 1957, with comparisons: CALV PrOviOUs 2 cones 15,444 
STEER and HEIFER: Carcasses Ww sig 

Wak Get Dec 14. 8.565 + boner ended Dec, 14 .. 15,15 

Week previous ........ eek previous ........ 11,406 
cow: HOGS: 

Week ended Dec. 14 907 Week ended Dec. 14 .. 59,618 

Week previous ........ 878 Week previous ......., 57,662 
BULL: SHEEP: 

Week ended Dec. 14 269 Week ended Dec. 14 

Week previous ........ 280 Week previne Menem a tan 
VEAL: 

Week ended Dec. 14 .. 11,997 

Week previous ........ 12,281 PHILA. FRESH MEATS 
LAMB: December 17, 1957 

Week ended Dee. 14 .. 30,643 > Dery y 

Week previous ........ 30,277 — a RSTERN DRESSED 
MUTTON: STEER CARCASSES: 
~ am gee aa, Choice, 500/700 ... 

Week ended Dec. 14 .. 617 Choice, 700/800 

Week previous ........ 632 Good, 500/800 ..... 

HOG AND PIG: Hinds, choice ..... 

Week ended Dec. 14 .. 9,856 Hinds., good ...... 

Week previous ........ 10,392 Rounds, choice r 
BEEF CUTS: (Lbs.) Rounds, good ...... 

} ened ended Dec. tee estas COW CARCASSES: 

; eek previous ........ bla bp Com’l, all wts. .... 34.00@36.2 

VEAL AND CALF CUTS: Utility, all wts. ... 32.25@33.0 
Week ended Dec. 14 .. 3,000 g 
Week previous ........ 3,161 VEAL (SKIN OFF): “ 

LAMB AND MUTTON: Choice, 90/120 ..-- 46.00@ 
Week ended Dec. 14 51 Choice, 120/150 eee 16.0008 
Week previous ........ ak Good, 50/ 90 ..... 42 % 

PORK CUTS: eee. pen. Sowa re 
Week ended Dec. 14 .. 890,191 Rood. 120/10 aa : 
Week previous ........ 779 265 LAMB: 

BEEF CURED: Ch. & pr., 30/45 ... reo 
Week ended Dec. 14 .. ah Cr. & pr., 45/55 ... 48.00@50) 
Week previous ........ 15,527 Good, all wts. ..... 46.00@48.0 

PORK, CURED AND SMOKED: LOCALLY DRESSED 
Week ended Dec. 14 .. 205,360 

, crt =) 049 STEER BEEF i). Choice Good 

Week previous ........ 152,042 Care., 5/700...48@44% 39@41' 

COUNTRY DRESSED MEAT Care., 7/800... 

VEAL: Gomeen Hinds. 5/700 wens 
Week ended Dec. 14 . Ra: a fl nk. .52@53 
Week previous ........ 8.389 CUnes: ee hee 

Hip rd. plus flank .5 

HOGS: Full loin, untrim.47 51 

Week ended Dec, 14 .. 245 i trim. 
i Short loin, un 

Week previous ........ 115 Ribs (7 bone) .. 

LAMB: Arm maga ‘ 

Week ended Dec. 14 .. 135 Brisket . .32@ 

Week previous ........ 39 Short pay 18% @22 


THE NATIONAL PROVISIONER, DECEMBER 21, 








Fr 


F.F.A 
Bee 
50% 
46@ 4 
4814 
41% 
4in 
4in 
41n 
37% 
2614 @ a 





Froze! 


9n 

9n 

94n 
13n 
15n 
lin 
lin 
17n 

n—I 


LAR 


NO’ 
tation 


Dec. 


Jan. 
Mar. 


May 
July 
Sal 
Ope 
Dee, 
467, 


Dec, 
Jan. 
Mar. 
May 
July 
Sal 


Ma y 






Head 
15,508 
15,474 


15,751 
11,406 


59,678 
57,662 


43,718 
41,611 


|EATS 


.00@ 36.25 
.25@33.15 


-00@ 50.0 
Pe 4 


.00@ 45,0 
00@45.0 


» 18%! 








_PORK AND LARD ... Chicago and outside 





F.F.A or fresh 





37} 
36ky .@ 36% 


F.F.A. or fresh 





4@ 2446n 
4@244on 
24@ 2446n 
24@ 24% 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, 


SKINNED HAMS 

Frozen 
10/12... 51 
Re a ae "50% @:? 51 


2’s in .. 36% 





.25/up, 


PICNICS 


Frozen 





- 23%n 


FAT BACKS 

Frozen or fresh Cured 
eee Ld Sees 10n 
ere TS. ee ae re oe 10 
| Sareea 10/12 104% @10% 
SAR eee > Ng DN sarees ie l4a 
i. ees BOAO von oe cues 16a 
_, SAREE CT) 2 | STR GR 18a 
i. Te een Ct. eee 18a 
RR isloc e's oe ee ree 18a 

n—nominal, b—bid, a—asked. 


Chicago price zone, Dec. 





18, 1957) 


BELLIES 
F. F.A. or fresh 


Frozen 





35n 
35n 
32% 
32% 
274% @2 27 wy 
wa 26 
23 
. Clear 
20n 
?0 
19% 
18%a 
16 eS ae ers ot 18a 
a ee i ae ee 16% 
FRESH PORK CUTS 
Job Lot Car Let 
48@49.. Loins, 12/dn .. 47@47 
1 epee Loins, 12/16 .. 46@ 
See Loins, 16/20 2 
37M . Loins, 20/up 
$N@41.. Butts, 4/8 
252K Rutts, 8/12 
25@26.. Butts, &/up 
29@41.. Ribs, 3/dn. 
, SRS i 3 Sree 
24...... Ribs, 5/up 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
15%.. Square jowls ........ una 
11%... Jowl butts, leose ..... 13n 
12%n. Jowl butts, boxed .... unq. 





LARD FUTURES PRICES 


NOTE: Add %e 


to all price quo- 


tations ending in 2 or 7. 


FRIDAY, DEC. 13, 1957 


Open High Low Clos« 
Dee. 12.47 12.50 12.22 12.25 
-82 
Jan. 12.05 12.05 11.77 11.80b 
Mar. 11.70 11.72 52 .11.55b 
-72 
May 13.67 11.67 11.530 = 11.57 
July eae aioe ate 11.55b 

Selena: 8.640.000 Ibs. 

Open interest at close Thurs., 
Dee, 12:. Dee, 247, Jan. 204, Mar. 
467, May 222, and July 33 lots. 

MONDAY, DEC. 16, 1957 

Dec. 12.82 12.62 12.05 12.15 

-62 
Jan. 11.77 11.85 11.65 11.85 

-80 
Mar. 11.50 11.50 11.40 11.42 
May 11.50 11.50 11.87 11,47 
July 11.50 11.50 11.40 11.42b 


Sales: 16,240,000 Ibs. 
Open interest at close Fri.. Dee. 


13: Dee, 201. Jan. 


293. Mar. 464, 


May 242, and July 238 lots. 
TUESDAY, DEC. 17, 1957 
Jan. 11.80 11.85 11.75 11.77 
Mar. 11.42 11.50 11.42 11.45b 
May 11.50 11.52 11.42 11.47 
July 11.45 11.52 11.45 11.45n 
Sales: 3.160.000 Ibs. 


Open interest at close Mon., Dec. 


16: Dee, 60. Jan. 281, 


May 


Mar. 473, 


250, and July 36 lots. 


WEDNESDAY, DEC. 18, 1957 


Jan. 11.75 11.75 11.65 11.70a 

Mar. 11.42 11.45 11.37 11.40 

May 11.47 11.47 11.40 11.40 

July 11.40 11.42 11.40 11.40 
Sales: 


3,800,000 Ibs. 


_Open interest at close Tues., Dec. 


May 


7: Dee, 58, Jan. 278, 


Mar. 478, 
251, and July 43 lots. 


THURSDAY, DEC. 19, 1957 


Jan. 11.70 7 
. 70 es er 11.70b 
ae. 11.37 11 45 11.37 11.42 
May 11.40 11.45 11.40 11.42 
Tuly 11.40 11:42 11187 11540 
Sales: 2,000,000 Ibs. 


One 
in interest at close W ed., Dec. 


May 


eC, 58, Jan. 267, Mar, 482. 
261, and July 43 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 





December 17, 1957 
(lel - ) 
Ilams, skinned, 10/12 .. 
Hams, skinned, 12/14 .. 0% 
Hams, skinned, 14/16 b 
Picnics, 4/6 Ibs. ........ 
Pilentes, 6/8 166. «22. .-... DAY, 
Pork loins, boneless ..;. 65 
Shoulders, 16/dn., loose. 32 
(Job lots, Ib.) 
ROC PRONE se ikis ss eee 121%4@13 
Tenderloins, fresh, 10’s..73 @76 
Neck bones, bbls. ...... 11 @1ly% 
WATE, is 5 hs ck cae 12 @l4 
Feet, 8.0: Ue. .66k iS 7 @8 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lets only) 
Pork trimmings, 
40% lean barrels ....17 


@17% 
Pork trimmings, 


50% lean barrels ..19%@20 
Pork trimmings, 

80% lean, barrels ....344%4@35 
Pork trimmings, 

95% lean barrels .... 431% 
Pork head meat ........ 24 
Pork cheek meat, 

J a RR ae orem 32 @33 
PACKERS' WHOLESALE 
LARD PRICES 

Refined lard, tierces, f.o.b. 

CORIMERO. vse reiesc ce ates « $14.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 14.25 
Kettle rendered, 50-Ib. tins, 

EOitee CRM bak oles we 15.75 
Leaf, kettle rendered, tierces. 

Ei ths, COUOWI 2 Saas eke o's 15.75 
pO ee ere pee ee 6.5 
Neutral tierces, f.0.b. Chicago 16.25 
Standard shortening, 

By ee ee SOE cneenecae'sd 
Hydro. shortening. N & 8S... 22 





WEEK'S LARD PRICES 


= S. or P.S. or Ref. in 
R. D.R 50-1b. 
nana Cash Rend tins 


Tierces 

(Bd. Trade) 
Dec. 13.10.85n 
Dee. 16.10.85n 
Dee. 17.10.85n 
Dee. 18.10.85n 
Dec. 19.10.85n 


10. 87% 


n—nominal, b—bid, a—asked. 
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HOG VALUES FALL BACK THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Markdowns in prices on lean cuts, coupled with higher 
prices on live hogs, more than offset the small price ad- 
vances on fat cuts and other portions of pork this week. 
The result was sharp cut-backs in cut-out margins. Only 
light hogs showed plus ae | and those were narrow. 
—180-220 Ibs.— 


Value Value Value 
per per cwt. per perewt. per percwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
RGGte GUE ca. cemeces $13.24 $18.87 $12.53 $17.45 $11.73 $16.38 
Fat cats, lard. 3... 6.026 5.66 8.09 7.86 4.88 6.71 
Ribs, trimms., etc. 2.09 2.99 2.69 1.84 2.57 
Cont) 08 | haga. cceeas $19.09 $18.25 
Condemnation loss .... .09 .09 
Handling, overhead 1.70 1.30 
TOWAE COST cu... 20.88 29.82 28.71 19.64 27.28 
TOTAL VALUE ....... 20.99 29.97 28 00 18.45 25.66 
Cutting margin ....+$ .11 +$ .15 $.71 —$1.19 —$1.62 
Margin last week...+ 1.14 + 1.62 + 56 — .48 - 61 


















-_ - Ibs.— —240-270 Ibs.— 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Dee. 17 
(Packer style) 

-3 None quoted 
U.S. No. 1-3.$32.00@34.00 


FRESH PORK (Carcass): 
80-120 Ibs., U.S. No. 
120-180 Ibs., 






FRESH PORK CUTS, No. 1: 
LOINS: 
BIG. WB csiccecvcanes 45.00@49 


10-12 Ibs. 


eRe os aiiide cgay 45.00@49 


PICNICS (Smoked) (Smoked) (Smoked) 
4-8 Te. oc cciccccs ss Cee Oe 34.00@38.00 35.00@39.00 
HAMS: 


12-16 Ibs. 
NOEs i cei detmowen cs 


BACON “‘Dry’’ Cure, No. 1: 


Ge” Be aweceeacaes 43.00@56. 

pO OA Re eee ec 42.00@50. 

ROSS | TUBS. hc dics canine 42.00@49 
LARD, Refined 


2-1. CARtOME 02 ec cdc ns 18.00@19 


-00 48.00@50.00 
900s.» <oahgrareal 45.00@49. 
-00 48.00@ 54.00 


54.00@60. 
54.00@60. 


-00 48.00@52.00 


























San Francisco No. Portland 
Dec. 17 Dee. 17 
(Shipper style) (Shipper style) 
$31.00@33 00 None quoted 
28.00@30.00 $29.50@31.00 


47 00@50.00 
47.00@50.00 
47.00@50 00 


00 52.00@54.00 


00 56.00@ 60.00 
00 54.00@56.00 


55.00@61.00 
55.00@59.00 


00 50.00@54 00 
00 50.00@ 54.00 


49.00@53.00 
48.00@50.00 
47.00@49.00 


7 20.00@ 22.00 18.00@20.00 








50-Ilb. cartons & cans.. 16.00@19. 18.00@20.00 None quoted 
WAGER os che cn agvbeees 15.00@18.7: None quoted 15.00@19.00 
N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
December 17, 1957 December 17, 1957 
City 


Box lots, ewt. 


Pork loins, 8/12 . .$48.00@54.00 
Pork loins, 12/16 .... 47.00@53.00 
Hams, sknd., 10/14 .. 55.00@58.00 
Boston butts, 4/8 .... 39.00@43.00 
Regular picnics, 4/8.. 30.00@33.00 
Spareribs, 3/down . 39.00@44.00 


L.e.1. prices, ewt.) Western 


Pork loins, 8/12 .. 42.00@47.00 
Pork loins, 12/16 .... 41.00@46.00 
Hams, sknd., 10/14 54.00@57.00 


* 37.00@41.00 
jes Meviwe 30.00@32.00 
. 86.00@41.00 


Boston butts, 4/8 
Picnics. 4/8 
Spareribs, 3/down 


N. Y. DRESSED HOGS 
(1.¢.1. prices) 
(Heads on, leaf fat in) 





ey a $30.00@33.00 
Th: ta 208 Ts. osc cee 20.00@ 33.00 
10840: 226" TBs ttc 20.00@ 32.00 
125 to 150 Ibs. ....... 30.00@33.00 
CHGO. WHOLESALE 
SMOKED MEATS 
December 17, 1957 
Hams, skinned, 14/16 lbs., (Av.) 
wrapped .......-..-++:- 53% 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 54% 
Hams, skinned, 16/18 Ibs. 


WERDOOE. soc ccc weicisaiine noses e. Same 


Hams, skinned, 16/18 Ibs. 
ready-to-eat, wrapped. ..... 531% 

Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped .... 45 


Bacon, fancy sq. cut., seed- 
less, 12/14 Ibs., wrapped .. 44 

Bacon, No. 1 
seal, 


sliced 1-Ib. heat 
self-service pkge. 5) 
























































WESTERN DRESSED 





(Lb.) 
Meg. letma; S782" 2. ccc 44 @46 
Reg. loins, 12/16 ...... 44. @46 
Boston butts. 4/8 ..... 39 @4i1 
Spareribs, 3/down ...... 38 @40 
Regular pienics ....... None qtd. 

LOCALLY DRESSED 

Pork loins, 8/12 ...... 45 @50 
Pork loins, 12/16 ...... 44 @48 
Beliiee... 10/12 © o....< 000% 32 @35 
Spareribs, 3/down ...... 38 @40 


Skinned hams, 10/12 ...53 @56 
Skinned hams, 12/14 ...52 @54 
Piemies,. 4/8 ..x...caivess 29 @33 
Boston butts, 4/8 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Dec. 14, 1957 was 16.0, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.2 ratio for the pre- 
ceding week and 12.4 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.159, $1.178 and $1.371 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 
unless otherwise indicated) 
December 18, 1957 
BLOOD 

Unground, per unit of ammonia, bulk ... 5.50 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, 


(F.0.B. Chicago, 


Wednesday, 


unground, loose: 


CO GORE vccicnccccesesvcvscercieteane 5.75n 
DEO SOE osc cna dicadcnvesscccercevens 5.50n 
BURN ONE a yk 6 kc cagetads cee s sede ec aens, Oe 


PACKINGHOUSE FEEDS 

Car lots, ton 
.$ 70.00@ 75.00 
67.50@ 72.50 


50% 
50% 
60% 


meat, bone scraps, bagged. 
meat, bone scraps, bulk .... 
digester tankage, bagged .. 72.50@ 80.00 
60% digester tankage, bulk 70.00@ 75.00 
80% blood meal, bagged ........ 110.00@120.00 
Steam bone meal, bagged 


(specially prepared) .......... 85.00 
60% steam bone meal, bagged... 60.00@ 65.00 
FERTILIZER MATERIALS 

Feather tankage, ground 

per unit of ammonia ......5.6-..0% *4.00@4.75 
Hoof meal, per unit ammonia ...... 5.75@6.25 

DRY RENDERED TANKAGE 
Low test, per unit prot. ......ccccccece 1.20n 
Med. test, per unit prot. .........cccee. 1.15n 
High test, per unit prot. ...........++-- 1.10n 
GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton ........ 33.00 


Cattle jaws, feet (non-gelatine), ton.12.00@16.00 
I NS RE 0s Gian -dn's iow nie e000 8 15.00@20.00 
Pigskins (gelatine), cwt 6. 

Pigskins (rendering), 15@25 


ANIMAL HAIR 


Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece ........ 
Winter processed (Nov. March) 


BOT. WR. oc ccdsanicvcscicccvccess 15 
Summer processed (April-Oct.) 
BERG. WD. iv ccicccccccescsctcccses 9, 


*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, December 18, 1957 











Further easiness was evident late 
last week in the inedible tallow and 
grease market. Bleachable fancy tal- 
low traded at 7%c, special tallow at 
7c, and yellow grease at 7@7%c, 
all c.a.f. Chicago. Bleachable fancy 
tallow was bid at 8%s@8%c, de- 
livered New York, product consid- 
ered. Choice white grease, all hog, 
was bid at 8%sc, same destination, but 
was held at 8°sc. Last reported trade 
to that delivery point was at 8c. 
Edible tallow sold at 11%@11]%éc, 
Chicago basis. 

On Friday, additional tanks of 
bleachable fancy tallow sold at 7%c, 
f.o.b. Chicago, and more was avail- 
able at 7%c, c.a.f. Chicago. Original 
fancy t tallow was bid at 8c, c.af. 
East, but was held higher. Inquiry 
on yellow grease was reported at 
7@7‘e, caf. Chicago, the latter 
price on low acid material. 

A moderate trade developed on 
Monday of the new week, and again 
some prices were shaded fractionally. 


Special tallow sold at 7%c, c.a.f. Chi. 
cago. Yellow grease sold at 7e, also 
c.a.f. Chicago, with further in 
Yec lower. Choice white grease and 
bleachable fancy tallow were bid a 
8%4@8%c, c.a.f. New York, but were 
held fractionally higher. 

On Tuesday, bleachable fancy ta. 
low sold at 7c, special tallow at 
7¥ac, and yellow grease at 6%c, caf, 
Chicago. Bleachable fancy tallow and 
choice white grease, all hog, sold at 
8¥%ac, c.a.f. New York. Indications 
were in the market of 8%8c, same des. 
tination, on hard body bleachable 
fancy tallow. Traders talked Th@ 
7%c, c.a.f. Chicago, on the choice 
white grease, not all hog. Edible tal. 
low sold at 10%c, f.o.b. River, and 
1l'%c, c.a.f. Chicago. 

Several more tanks of bleachable 
fancy tallow and special tallow sold 
at midweek at 7%4c, and 7%e, re 
spectively, c.a.f. Chicago. Choig 
white grease, all hog, and bleach 
able fancy tallow were offered at 
8c, c.a.f. New .York, but were bid 
Yc lower. The same two items had 
interest at 8¥c, c.a.f. Avondale, La, 





January shipment. Yellow grease 
was bid at 75éc, c.a.f. latter destina- 





























CHICAGO « BUFFALO 
4201 So. Ashland © P.O. Box +! 
Chicago 9, ® Station "A" 
Ilinois @ Buffalo 6, New York 
Phone: YArds 7-3000 @ Phone: Flimore 0655 





DETROIT e CLEVELAND 
P.O. Box 3329 © P.O. Box 2218 
MAIN" POST OFFICE © Brooklyn Station 
Dearborn, Michigan @ Cleveland 9, Ohio 


Phone: WArwick 8-7400 © 


NO PROBLEMS 


| SELL 10 


DARLING & COMPANY 


Because of their— 


EXCELLENCE OF SERVICE 
RELIABILITY OF REPUTATION 
QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPAN 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Piants—————=—=—=———" 


Phone: ONtario 1-9000 © Phone: VAlley 1-2726 © Phone: Waucoma ” 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


And assistance to me with 
whatever problem that may occur. 





CINCINNATI 


e 
Lockland Station = 
Cincinnati 15, e 

Ohio 


ALPHA, IA. 
P.O. Box 500 : 
Alpha, lowa 




























THE NATIONAL PROVISIONER, DECEMBER 21, 













ce 


en He Ge | 


( 
r 
t 
c 
V 
t 


I 





















aa 


) 


“an 


. Chi- 
» also 
\quiry 
e and 
bid at 


| Were 


cy tal. 
Ow at 
, Cad, 
yw and 
sold at 
cations 
ne des. 
ichable 
 TR@ 

choice 
ble tal- 
er, and 


achable 
ow sold 
Mac, te. 
Choice 
bleach- 
ered at 
vere bid 
>ms had 
ale, La, 
; grease 





destina- 








ucoma 600 





4Q1 cu. in. 
461 cu. in. 
549 cu. in. 
International 


Read why fleet owners say: 

















“They’re the hottest thing in our fleet!” 


Enthusiastic owners of new INTERNA- 
TIONAL heavy-duty V-8 trucks have 
nothing but praise for these all-truck- 
built power plants. On-the-job per- 
formance has proven they are first- 
class profit-makers. 


per gallon. Latest reports show these 
\V-8’s stay on the job longer, too. 

See how these new truck-type V-8’s 
are making out on jobs similar to your 
operation by looking over convincing 
owner reports at your INTERNATIONAL 
Dealer. While you are there, get be- 
hind the wheel and experience the 
greatest performance of any V-8 truck 
in the world. 


Road time is cut by maintaining 
higher sustained speeds with less shift- 
ing. Outstanding fuel economy and 
proper gearing result in more ton-miles 





® 


International Harvester Company, Chicago 
Motor Trucks * Crawler Tractors 
Construction Equipment * McCormick® 
Farm Equipment and Farmall® Tractors 











Oil Pipe Hauler: “We haul 42,000 Ibs. 
net payload of oil-field pipe over moun- 
tainous terrain. In the first 6 months of 
operation of our INTERNATIONAL V-8 truck 
we have had no engine expense, average 5 
to 51% miles per gallon of gas!” 


General Contractor: “My INTERNA- 
TIONAL V-8’s have outperformed every 
competitive make under any and all con- 
ditions. We are most happy with the model 
VF-190A dump ... I would recommend it 
to anyone using 8-10 yard dump trucks.” 





Steel Hauler: “We average 40,000 Ibs. of 
steel per load. Trips range up to 125 miles 
with a lot of stop-and-start driving. With 
our INTERNATIONAL V-8 there’s less shift- 
ing on hills, it holds speed better, makes 
better time, keeps up with traffic.” 


INTERNATIONAL TRUCKS cost least to own! 
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tion, and at 734c, c.a.f. New York. 

A few tanks of yellow grease sold 
at 75éc, c.a.f. Avondale. Inquiry was 
reported at 6¥%4c, c.a.f. Chicago, on 
yellow grease. Edible tallow report- 
edly sold at 11%@11%c, Chicago 
basis. The same material was offered 
at 10%c, f.o.b. River. Original fancy 
tallow was bid at 8%c, c.a.f. East, 
but was held at 8%c. Some bleach- 
able fancy tallow reportedly sold at 
8¥%c, same delivery point. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10%4c, f.o.b. 
River, and 114%@11%c, Chicago 
basis; original fancy tallow, 8c; 
bleachable fancy tallow, 7%4c; prime 
tallow, 742c; special tallow 7¥c; No. 
1 tallow, 7c; and No. 2 tallow, 6%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 74@7%c; B-white grease, 7¥c; 
yellow grease, 6%c; house grease, 
6c; and brown grease, 6¥%4c. Choice 
white grease, all hog, was quoted at 
8¥%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Dec 18, 1957 

Dried blood was quoted today at 
$4.25@$4.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.50 nominal per unit of 
ammonia and dry rendered tankage 
was priced at $1.05 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, DEC. 13, 1957 


s Prev. 
Open High Low Close close 
Dec. .- 17.05b 17.06 16.89 16.94 17.05 
Jan. RV. ic ces aiebn 16.95n 17.02n 
Mar. 16.73 16.73 16.65 16.72 16.69 
May 16.45b 16.51 16.42 16.49 16.45b 
July ....16.28 16.30 16.25 16.28b 16.25 
Sept. .... 15.40 15.40 15.30 15.30 15.32b 
Oe. pneu A208 Sais re 15.05a 15.13a 
Sales: 284 lots 
MONDAY, DEC. 16, 1957 
Jan. arr ee MeN ieee wtbe 16.95n 
Mar. .... 16.66b 16.69 16.37 16.42 16.72 
May .... 16.45b 16.45 16.13 16.16 16.49 
July ....16.25b 16.12 15.96 16.02 16.28b 
Sept. ....15.25b 15.10 14.95 15.10 15.30 
Oct. ... 15.05a ald ean 14.88a 15.05a 
Sales: 291 lots. 
TUESDAY, DEC. 17, 1957 
Mar. . 16.40 16.57 16.33 16.57 16.42 
May .. 16.10 16.28 16.09 16.26 16.16 
July .. 15.96 16.12 15.93 16.12 16.02 
Sept. .. 14.90b 15.01 14.99 15.09b 15.10 
Oct. ... 14.85a aden 14.85a 14.88a 
Sales: 266 lots. 
WEDNESDAY, DEC. 18, 1957 
Mar. ....16.57 16.57 16.47 16.50 16.57 
May .. 16.28 16.28 16.15 16.24b 16.26 
July .. 16.12 16.12 16.00 16.05b 16.12 
Sept. .. 15.00b 15.09 15.09 15.09 15.09b 
Oct. . 14,.85a SG 14.65b 14.85a 
Sales: 204 lots 


Nov. B-T Lard Volume Down 


Futures trading in lard on the Chi- 
cago Board of Trade in November 
totaled 118,440,000 Ibs. for a 53 per 
cent decrease from last year’s volume 
of 255,000,000 Ibs. for the same 
month. Decreases were general in the 
entire list of commodities. 





48 








HIDES AND SKINS | 


Packer hides steady to fractionally 
lower on some selections, in a “one- 
day” market up to midweek—Some 
classes of small packer and country 
hides easy, reflecting the lower prices 
on some big packer stock—Calfskins 
and kipskins steady on a light supply 
—Demand broad on the scarce better 
quality sheepskins. 


CHICAGO 


PACKER HIDES: An active mar- 
ket took place on Tuesday of this 
week, after comparatively little ac- 
tivity on Monday, and an estimated 
80,000 hides sold. Trading was at 
%c lower levels on some selections. 
Selections selling %c lower were 
heavy native steers at 9c for Rivers 
and at 9%c for Chicago’s, butt-brands 
at 8c, Colorados at 742c, and branded 
cows at 8'%c. Native cows were 
quoted up to 9'c. Selling at steady 
prices were heavy native cows at 10c 
for Rivers and at 10%c for Chicago’s. 
Light native cows sold at 13%c for 
St. Pauls and at 14c for Chicago. 
production. 

SMALL PACKER AND COUN- 
TRY HIDES: Prices on small packer 
and country hides reflected a soften- 
ing in some selections of the big 
packer circuit. The 60-Ib. average 
were quoted at 8%c nominal, or 4c 
lower. However, the 50-lb. remained 
steady at 11%c, nominal. Calfskins, 
all weights, were quoted at 27@28c 
nominal, and kipskins, all weights, at 
23@24c nominal. 

CALFSKINS AND KIPSKINS: 
Some trading took place during the 
week on 15/25-lb. kipskins at 31%c, 
which was steady. Some were quoted 
up to 32c. The 25/30 kipskins re- 





VEGETABLE OILS 


Wednesday, December, 18, 1957 
Crude cottonseed oil, f.o.b. 


8 Raa tite MAR 72 REIS et > ee aa 14%n 

DOUEMONRE so Figshsatetovesdesiwads 14%n 

BORD iinise ta tneavaes ee st vevaeedted 13% @14n 
Corn oil in tanks, f.o.b. mills ..... 15 
Soybean oil, f.o.b. Decatur .......... 11% 
Peanut oil, f.o.b. mills ............ 17n 
Coconut oil, f.o.b. Pacific Coast...... 13%n 
Cottonseed foots: 

Midwest and West Coast ........ 2% 
NG Se ack i oh) 0 Onn ohana be oie wis 2% 
OLEOMARGARINE 
Wednesday, December 18, 1957 
White dom. vegetable (30-lb. carton) .... 27 
Yellow quarters (30-Ib. cartons) ........ 28 
Milk churned pastry (30-lb. cartons) .... 26 
Water churned pastry (30-lb. cartons) - 25 
Bakers, drums, ton lots .........+e-e00+ 21% 
OLEO OILS 
Wednesday, December 18, 1957 
Prime oleo stearine (slack barrels) « a 
Extra oleo oil (drums) .......+++-eeees 18% 
Prime oleo oil (drums) ...........eee0> 18% 


n—nominal, a—asked, b—bid, pd—paid. 
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mained steady at 29c nominal. North. ' 
; . .e] 

ern calfskins, 10/15’s were quoted at 

40c nominal, the 10/down skins at Oc 

3742@38%c nominal. 

SHEEPSKINS: Demand was good | In F 
for the scarce, quality skins. No, ] 
Shearlings were quoted at 1.90@3,95,| Slav 

> ae, , 
No. 2’s were quoted nominally gt | eral i 
1.50@1.75, and No. 3’s were listeg | down 
at about 75c nominal. Fall cline | 2 U- 
ranged from 2.40@3.75 nominal, and | "POT 
dry pelts were quoted at 26c nomin aj, | month 
of por 
CHICAGO HIDE Quotations ‘"' 
PACKER HIDES a4 
Wednesday, ambDs 
Dee. 18, 1957 “gaat | 6 
Lgt. native steers ....15 @15%n 15 
~ Ags mt. steers Sears 9 9 bri Cat 

. Igt. nat. steers 18 
Butt-brand. steers .... Oise 18n 1,515, 
Colorado steers ...... Tin ? 9 
Hvy. Texas Steers 8n 8% 286,06 
Light Texas steers ... 12n on ¢ d 

oo Igt. Geena steers. . 16n = amy & 
eavy native ec | 
Light nat. a Pe. Byenn cent 
Branded cows ........ 8%4@ 9%n 10 i? butch 
Native bulls 8 | 
Branded bulls ........ 7@ a year. 
Caltatins: U m 

Northerns, 10/15 Ibs. 40n 4714 @50n 

10 lbs./down ....... 371% @38 

Kips, Northern native, 7 - bs 17,98 

15/25 lbs. ........ 0% 1 @32n 3n_| 18,500 

SMALL PACKER HIDES Slat 

STEERS AND COWS: to 59 

60 Ibs. and over .... 8%n 9 @9K 7 

BOM, Sores es 11%n 11 @t11% | Octob 

SMALL PACKER SKINS vembe 

Calfskins, all wts. ..27 28) 

Kipskins, all wts. ....23 orn 3 Gon head, 

SHEEPSKINS year | 

Packer shearlings: nearly 
A A te Oe 1.90@3.25 2,00@ 2: 

aacaian ntrim. ... 8 00@8 bon 1 Batt bi 
\. Mi, v2 wOe 5 i A 

Horsehides, trim, ....7.50@8.00n ..... oui result 

for t 

N. Y. HIDE FUTURES = jhalf : 

FRIDAY, DEC. 13, 1987 Octok 

Open High Low Close smalle 

Jan, ...11.40b 11.438 11.30 11.2%) 851 This 

Apr. ...11.55b 11.55 11.55 11.52b- Sf 

July ...11.85b 11.938 11.89 11.85b- %lfor th 

Oct, ...12.20b 12.25 12.25 12.15b- 3h) . 

pore . 12.30b ica ica aa since 

pr. inh ea y r 

Sales: 33 lots. kill f 
MONDAY, DEC. 16, 1957 was | 

Jan, ...11.25 11.26 11.17 11.16> mmithe 6 

Apr. ...11.50b 11.55 11.87  11.85b- sl 

yely 11 11.85 11.78 ie a 

44 A ies aoc fore . 

Jan. 12.20b 12.10n bered 

Apr. 12.30b 12.20n — 

Sales: 17 lots. 
TUESDAY, DEC. 17, 1987 

Jan. ...11.15 11.15 11.00 

Apr. ...11.30b 11.85 11.28 

July ...11.75b 11.74 11.60 

Oct. 12.298 12.28 12.04 

Jan. 12:95b 12.15 12.15 

RL hig ames ose aN 

Sales: 30 lots. 
WEDNESDAY, DEC. 18, 

Jan. 10.95b sees 

YN SMe” 

July |... 11.55b 

Oct. 11.95b 

Jan. 12.05b 

Apr, ... 12.15b 

Sales: two lots 
THURSDAY, DEC. 19, 1987 

Janesze 10.95b 11.10 11.05 

Apr. ... 11.20b dab sees 

July ... 11.55b 11.65 = 11.65 

Oct. 11.95b 9... wean 

Jan. 12.05b 

Apr. ... 12.15b 

Sales: 32 lots. 





n—nominal, b—bid, a—asked. 
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° kill of the year and compa i i 

2 Nov. Hog Kill Below the aeMie f 1956 kill re oa Contes eae re 
t al > > © 
sf 2 Oct Fr or Firs Tim a 309 head. Slaughter for the year at U. S. Rise Sharply In Oct. 

| 4 i C \ Po leg a was down by 910,- Canadian cattle inspected for entry 

ead from last year. to the United States by the U. S. De- 

sgod | IN Malt a Ventur tes by 8. 
NS i | y partment of Agriculture during the 
03.95, Slaughter of livestock under fed- F third quarter of 1957 rose about six- 
lly at eral inspection in November was eee PECTED fold over 1956 levels. Over 86,000 
7:43 | down on all classes of meat animals, ER head entered the U. S. during the 
» listed : : ; 

~~ | a U. S. Department of Agriculture CATTLE third quarter, of which about 40,000 
| clips oP os a 1957 1956 ne i 
al, and | "port indicated. Traditionally a January oo... ee... nn ee entered in October. The increase was 
ominal, | Month of rising slaughter of hogs, kill kd al a 1-487.560 1.488.580 due to sharp rises in beef cattle en- 

| of porkers for the month was smaller Sprit shpiveen tale test 1 498.69 1'344 684 tries during the period. 
Tons, {i2” that of October for the first time Bane 220002 aSgeoes  Lenesser Exports to the U. S. are not likely 
| since 1907. Slaughter of sheep and — | August °22.0.2.2.00./ 0720018 Tegsser |  t© decline until Canadian prices of 
Gor. aaty | lambs fell below the million mark tee a ee slaughter cattle rise closer to U. S. 

1956 | for the first time since July 1952. November ..02.00200.. 1,515,425 1.807.412 levels. As 1958 feed prospects are 
5 @i40| Cattle slaughter in November at | pi sant cabins favorable in the United States, and 

Wn | 1515 495 head was down by about as there will be reduced numbers of 

| Rte , 1957 ; 
8% | 286,000 head from that for October January ............. 656.616 601.933 cattle for slaughter, imports of Cana- 
tm |and about 29,000 head, or 19 per March «01.10.01... @az'4ea —Gaerz0e | dian feeder stock are expected to re- 
suqimm|cent smaller than the 1,807,412 9 | Mig (000000000 Swgs — Sieis0] main profitable to U. S. feeders. 
%@'4% | butchered in th ME eeisrcs4acsaees et 534.866 596.118 
ts utchered in the same month of last 6. 
: a t/ year. Slaughter of cattle for the first rN leat: 615.082 600.109 ee 
vet | 11 months of the year numbered — | Setober™= 00000000 Tabgoe S89 Stocker and. feeder livestock - re- 
o OEE ob. 6.c.0.4 men eal 7 i i i i 
17,980,746 head as against the record to I a ae se ee bon 363 ceived in nine Corn Belt states in 

sm | 18,500,205 last year. meas October, ten months, 1957-56: 

Slaughter of calves fell off sharply a poogl 1956 CATTLE AND CALVES 
? Ri ntess rd pwaeed 5,654, 

@ vy |*? 397,767 from 742,307 head in | Bebruary 700000000 1A 904898 §.taa-3t0 —October— 
11 @u% |October and compared with the No- ADL 22220. LLILITE 30089 SBse-081 Public stockyards ....... 420.561 400,236 
vember 1956 calf kill of 763,312 | Sune 1.220002 cResees EER pap | Diteeteesecesec eet eee ee: 1.100454 1.081055 
% @%" |head. Butchering of calves for the Jay gg iirc 184-888 4.190.109 F saay- get, 22) eleasiens — 21eat5ae 

year at 6,754,385 head was off by September ORS a ERS 5.059.926 4.979.047 ee, Sa errr eer 3,859,215 3,862,587 
‘nearly half a million from last year. November ..12..2211175;505486 61559,018 SHEEP AND LAMBS 
180 The tare decline fi hog slaughter SNE 5 Cait ieeekeceed 5,698,059 Public stockyards ....... 232,273 235,221 
: : WOES. 5.2485. aNebea dep 457,898 567,250 
9.50@10.0%) resulted in a kill of 5,505,486 head wr aa cor ARR aE @o0,171 «802.471 
for the month, which was about | Jamary .............. 1,898,283 1.920.088 | Jee Get, IIL Barrows a7ze2tst0 
ES half a million head smaller than fn ee 1,090,570 1,163,178 i 
a ga aae Eas aR eA 1,011,489 1,215,816 Data in this report were obtained from state 
7 October and about 1,054,000 head = | aay. 20.2.0. 11is2'ee0 — Tosa’aas | Yeterinarlans Under, “Public stockyards’’ are 
na ts smaller than in November last year. Fane wees eee. 1.048.927 1.088.790 ar garth ow ogg ‘pire 2 ie at at ned 
; r eee RR et | i Ces eetcenedecee ce , . , * Cc 
gm SIThis was one of the widest spreads | Augusi 00.0000... inner  Lammare | tek, coming, from, volar other, tan Peg 
11.850- %s}for the month between any two years October 2.2.22 LLdzoease 1489201 fod Ah Ee: SENTENCE: RN 
; ; November ............ 957,687 1,139, 
12.250 my ar last ype a aggregate Wane eee 11061 920 INTERIOR IOWA, S. MINN. 
“il for the year ai ,199, ea JANUARY-NOVEMBER TOTALS Recei i 
eceipts of hogs and sheep at in- 
57 was about 9 per cent smaller than 1957 1956 nag Lok S d . orted 
11.16- 2mithe 60,050,146 last year EE ERS 17,980,746 18,500,205 terior markets compared, as rep 
11:85b- SI on ? ¢ year. Calves Rie Silane: 0754885 (7.287.529 by the USDA: 
Le beside eet m8 om regi num- ee eee lee November, 1957 «.-.-.0.0+0+: 1,609,500 118.500 
122mm Se a eee November 1956 °222.22200.2211881;000 _ 131°500 

























ER 21, 

















valuable ham boiling hints. 


HAM BOILER corpPoRATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 





The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The Mod- 
ern Method", listing all and containing 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 


TELEPHONE MELROSE 7-548! 
HESS-LINE CO. 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 














PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, December 14, 1957, 
as reported to The National Pro- 
visioner: 


CHICAGO 


Armour, 6,214 hogs; shipper, 21,- 
222 hogs; and others, 20,437 hogs. 


Totals: 24,377 cattle, 782 calves, 
47.873 hogs and 7,215 sheep. 












KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,834 411 3,629 1,019 
Swift .. 2,544 487 6,478 1,842 
Wilson . 1,103 -.. 4,366 nfs 
Butchers. 5,887 11 1,726 
Others 368 os. 315 
Totals .12,736 909 16,514 2,861 
OMAHA 
Hogs 
Armour 8,671 
Cudahy 6,594 
Swift 9.0 3 458 
Wilson 6,728 642 
Neb. Beef. 719 eae na 
Am, Stores £06 ae 
Cornhuskers &38 = Pee 
O'Neill... 1.435 aie 
B® OS . Taaes a8 
Gr. Omaha 762 ais 
Rothschild. 1,059 was 
wae 919 wiry 
Omaha 588 ose 
Kingan 699 ae 
Union .... 1,319 eas vas 
Others 859 9,942 a 
Totals . 24,209 40,938 5,611 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 2.347 434 12,688 1,779 
Swift ° 2,889 1,236 12.836 3,673 
Hunter 887 Fie ; oes 
Heil vo 
Krey 
Totals. 6,123 1,670 41,492 5.452 
ST. JOSEPH 
Cattle Calves Hogs Sheep 








Swift . 3,373 227 16,897 4,431 
Armour... 3,660 160 8,575 2,025 
Others . 4,991 
Totals*12,024 387 26,551 6,456 
*Do not include 418 cattle, 22 


calves, 7,111 hogs and 3,677 sheep 
direct to packers, 


SIOUX CITY 











Cattle Calves Hegs Sheep 
Armour... 2,440 - 15.285 2.659 
Swift . 3,052 8.433 2,283 
S.C. Dr. 

Beef . 4,914 cas tak 
Ss ha ee RBs 70 
Raskin 801 ‘ ae 
Butchers, 417 1 %, a9 
Others . 6,285 56 32,991 1,564 
Totals .17,909 56 56,759 6,506 
WICHITA 

Cattle Calves Hogs Sheep 
Cudahy. 1,235 171 2,376 i 
Dunn .. ey Sale 
Sunflower 
Armour. . 

Dold 

Excel 

Armour. . 

Swift ‘ ¢ 

Others . 1.4 § 
Totals. 3,989 171 3,024 2.075 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour... 1,155 21 534 368 
Wilson . 1,697 153 354 T57 
Others . 2,666 Se Fo 





2.297 1, 
cattle, 9, 
sheep direct to 


Totals* 5.518 

*Do not include 698 
hogs and 1,139 
packers. 


LOS ANGELES 


Cattle Calves Hogs Sheep 
Cudahy. . bay Se 2 Kes 
Swift .. 79 7 
Wilson 40 ‘ 
Atlas 705 
Ideal 685 
Comm'l.. 478 inte 
United 391 332 
Gr. West. 3°90 ib 
Goldring. 276 ERS 
Quality.. 237 oh = 
Others . 5,941 190 511 





Totals. 9.212 197 1.269 


50 

















DENVER 

Cattle Calves Hogs Sheep 
Armour... 330 ae --. 1,682 
Swift . 1,144 81 3,781 2,958 
Cudahy... 749 19 4,777 116 
Wilson . 716 er ete 778 
Others . 5,793 69 2,047 425 
Totals. 8,732 169 10,605 5,909 

MILWAUKEE 
Cattle Calves Hogs Sheep 
Butchers. 3,541 ,551 g 253 
Packers.. 1,657 5,676 5,685 897 
Totals. 5,198 7,227 5,985 1,150 

8T. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5.618 3,233 20,057 2,186 
Bartusch. 1,365 - So eas 
Rifkin . 1,062 28 be 
Superior. 2,127 a ais mer vss 
Swift .. 4,167 2,929 31,247 2,386 
Others 3,591 5,203 10,370 1,106 
Totals.17,930 11,393 61,674 5.678 

FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 439 333 1,031 724 
Swift 823 767 572 1,356 
Rosenthal 116 9 6 223 








Totals. 1,878 1,109 1,609 2,303 
TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

Dec. 14 week 1956 
Cattle ...149.326 141,599 189,018 
Hogs ....316,590 325,209 297,937 
Sheep ... 52,341 64,218 69,693 


CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 18— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 


Barrows, gilts, U.S. No. 1-3: 


160/180 Ibs ....... None quoted 
180/200 Ibs. ....... $16.75@18.75 
200/220 Ibs. .... <i 17.85@18.90 
220/240 Ibs. ....... 17.45@18.70 
240/270 Ibs. ....... 16.85@18.30 


Sows, U.S. No, 1-3: 
270/330 Ibs. 
330/400 Ibs. 15.10@16 40 
400/550 Ibs. 13.75@15.65 


Corn belt hog receipts, 
as reported by the USDA: 


15.60@16.90 





This Last Last 

week week year 
est. actual actual 
Dee, 12 . 71,000 67,000 59,000 
Dec. 13 2,500 57,500 75,500 
Dee. 14 5 36,000 36,000 
Dec, 16 .... i 79,000 74,000 
Dec. 17 A 74,500 67,500 
Dec. 18 70,000 64,000 71,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Dec. 18 were as follows: 
CATTLE: Cwt. 


Steers, ch. & pr.... None quoted 
Steers, gd. & ch. ...$21.50@25.00 


Heifers, std. & gd.. 18.50@23.00 
Cows, util. & com’l. 13.50@16.00 
Cows, can. & cut... 11.00@14.25 
Bulls, util. & com’l.. 17.50@20.00 


Bulls, can. & cut. .. 15.50@17.50 

VEALERS: 
Choice & prime 
Good & choice 
Calves, gd. & ch. 


«.++ 30.00@32.00 
i Seo 0 25.00@31.00 
- 18.00@21.00 






HOGS, U.S. No. 1-3: 
120/160 Ibs. ....... 17.00@18.50 
160/180 Ibs. ....... 18.50@19.75 
| U8 See 9.75@ 20.25 
200/220 lbs. ....... 9.75@20.25 
220/240 ibs. ....... 10@ 20.00 
ye ere 8.75@19.75 
270/300 Ibs. ....... -25@18.75 
Sows, U.S. No. 1-3: 
180/330 Ibs. ....... 15.25@16.50 
330/450° Ibs. ....... 14.50@16.00 
LAMBS: 
Good & choice ..... 21.00@23.00 


Utility & good 19.00@21.50 





WEEKLY INSPECTED SLAUGHTER 

Slaughter of livestock at major centers during the week 

ended Dec. 14, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 





Cattle 
Boston, New York City Area! .... 15,509 
Baltimore, Philadelphia ........... 9,152 
Cin., Cleve., Detroit, Indpls. ..... 20,482 
CREE  BAON ic ce ceponceteees te 24,728 
St. Paul-Wis. Areas? ......°.....: 30,118 
RR Ee OE ee tee? 12,674 
Sioux City-So. Dak. Area* ........ 16,766 
CO BEE once aes scensssuae se 30,306 
i fe. ea OC a Een ee 12,919 
Iowa-So. Minnesota® ............. 26,911 
Louisville, Evansville, Nashville, 
| RE SA er 5 
Georgia-Alabama Area? 39 
St. Jo’ph., Wichita, Okla. City ... 18,153 
Ft. Worth, Dallas, San Antonio ... 10,104 
Denver, Ogden, Salt Lake City .... 14,081 
Los Angeles, San Fran. Areas’ .... 22,281 
Portland, Seattle, Spokane ....... 6,953 
GRAND. Were | ov nscvhess toads 288,125 
Totals same week 1956 ........ 343,590 


~ sIncludes Brooklyn, Newark and Jersey City. Bg mang sc Paul, 8, 
ay, s. 
St. Louis, Mo, 


St. Paul, Minn., and Madison, 


cludes Sioux 


bert Lea, Minn., 


Moines, Dubuque, 


Austin and Winona, 
Esterville, 


Milwaukee, 
St. Louis National Stockyards, E. St. Louis, Ill., and 
Huron, Mitchell, Madison, and Watertown, §, 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes A}. 
Cedar Rapids, Davenport, 


Fort Dodge, Marshalltown, Mason 


Calves Hogs Fredy 
10,757 59,678 43.6 
1,272 28,953 4,406 
7,188 110,557 147799 
9,120 50,250 6.614 
31,376 120,594 14°39 
3,150 2,936 7.939 
26; 15,726 15,274 
418 98,154 11838 
1,926 38,868 71198 
14,435 296,701 32558 
7,432 48,439 ‘ 
$170 31,311 va 
2,430 55,327 
5,771 23,039 Ant 
653 17,463 13,99) 
3,151 29,085 23.889 
406 16,648 4.060 
102,655 1,183,729 214 96] 
118,980 1,220,075  299/¢47 


Green 


Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 


ville and Tifton, Ga. 
Francisco, San Jose and Vallejo, Calif. 


"Includes Birming. 
ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, 


SIncludes Los Angeles, San Francisco, So, San 


Fe 


ay 


i 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Dec. 7, compared with 
the same week in 1956 was reported to the Provisioner 
by the Canadian Department of Agriculture 





GOO VEAL 
STEERS CALVES 
UP to Good and 
Stockyards 1000 lbs. Choice 
1957 1956 1957 1956 
Toronto ....$18.50 $19.81 $25.13 
Montreal . is tet .35 22.90 
Winnipeg . 17.50 18.00 a 24.50 
Calgary et eee yi! f 15.40 
Edmonton . 17.00 = 16.85 50 16.75 
Lethbridge .. 18.00 17.50 7 sath 
Pr. Albert . 16.55 re 75 18.25 
Moose Jaw . 16.60 17.15 j 16.00 
Saskatoon . 16.50 17.50 21.00 17.00 
Regina - 16.25 17.50 20.00 18.00 
Vancouver oe 6s ge ee, 2 Se 














AL 1 
numbe 
13 ce! 
14, 1 


Chicag 


St. Pa 
Milwat 


Tota! 


Chieage 
Kan. 
Om»ha’ 
N. 8. 1 
St Jo 
Sioux | 
Wichit: 
New Yi 
Jer. 
Okla. | 
Cineinn 
Denver] 
St. Par 
Milwau 


Total: 


Chicago 
Kan. ( 
Omaha* 
N.8. ¥ 
St. Jos 
Sioux ( 
Wichita 





as follows; 
HOGS* 
Grade Bt LAMBS 

Dressed Good 
Handyweights 
1957 1956 1957 1956 
$28.50 $32.00 $22.87 68 
29.40 31.80 18.10 18.3 
25.33 29.25 18.61 18% 
23.96 26.90 18.85 17.6 
24.70 27.65 18.60 18,60 
24.00 27.00 18.50 17.8% 
24.00 27.75 16.25 .i, 
24.00 27.50 14.00 ian 
24.00 27.00 16.50 ey 
24.00 27.75 1600 .... 
oe woe, 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing 


plant 


stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 
during the week ended December 13: 


Cattle 
Week ended December 13 .....+..+.++- 2,780 
Week previous (five days) .......... 2,782 
Corresponding week last year ......... 2,742 


Calves Hogs 
891 17,556 
789 18,053 

1,325 24,598 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Dec. 
18 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 

Livestock prices at Sioux 
City on Wednesday, Dec 
18 were as follows: 

















ANN x CATTLE: 

vas: . Owt. Steers, prime ..... 
Steers, ch. & pr. ...$25 00@27.00 Steers. choice ..:is 
Steers, gd. & ch... 21.00@25.00 Steers. good. f2isess 
Heifers, gd. & pr... 22.00@25.00 Heifers ch. & pr... 
Cows, util. & com’l. 14.00@16.50 Heifers. good ...... ¥, 
Cows, can. & cut... 11.50@14.00 Cows util & com’l. 14) 
Bulls, util. & com’l. 15.50@18_00 Cows. can. & cut, 4a 


VEALERS: 
Good & choice 
Calves, good & ch... 


HOGS, U.S. No. 1-3: 


- 21.00@25.00 
20.00@23.00 


180/200 Ibs. ....... 18.50@19.00 
Pee | 18.50@19.00 
OY ke ree 18.25@18.75 
240/270 lbs. ....... 17.25@18.50 
Sows, U.S. No. 1-3: 
270/360 lbs. ..... 15.25@16.25 
LAMBS: 


+ 21.50@22.25 
- 20.25@21.50 


Good & choice 
Utility & good 


Bulls, 
Bulls, cutter 


HOGS, U.S No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
Sows, U.S. No. 

270/360. lbs. 
360/450 Tbs. 


LAMBS: 
Choice & prime .... 
Good & choice 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Dec. 
14, 1957, compared: 






































Week Cor. 
ended Prev. week 
Dee. 14, week 1956 
CATTLE 
‘hicagot . 24,3877 28,892 2 
Kan, ecityt. 13,645 12,183 27 
Omaha*t .. 4,261 81,§ 
N. 8. Yardst 7,793 1 
St. Josepht. 12,184 1 
Sioux Cityt. 12,666 1 
Wiehita*t . 3/894 : 
New York & 
oe. Cityt 15,509 15,474 12,521 
Okla, City*t 6,390 6,128 10,631 
Cineinnati§.. 4,640 4,173 4,792 
Denvert . 9,316 8,808 13.484 
st. Pault .. 14.339 14,474 16,990 
Milwaukeet.. 5,113 5,475 5,109 
Totals ...134,127 128,434 191,713 
HOGS 
Chieagot ... 26.651 36,43) 
res. 7 Cityt. 16,514 14,968 
Omehatt .. 14,064 5 304 
N.S. Yardst 41,492 .745 45,077 
St Josepht. 32 583. 27,308 28,860 
Sioux Cityt. 27,104 22,0 20.847 












Wichita*t . 13,105 13,699 
vew York & 
ag Cityt 59,678 57,662 68,248 
Okla, City*t 12,107 13,455 13,900 
Cineinnati§.. 11,990 11,538 12,920 
Denvert 11,371 14 088 
St. Paulf .. 5 5 82 46,132 
Milwaukee?.. 15 6,037 
Totals 376,510 


Chicagot ... 
Kan. Cityt. 
Omaha*t ... 
N.S, Yardst 
St. Josepht. 
Sioux Cityt. 













3.288 
2.063 





Wichita*t "i 
sey “Citst 48,820 
Okla, City*t 3,038 
Cincinnati§. . i 2 465 
Denver= .. 8,773 13.730 
St. Pault .. 4,572 6,120 
Milwaukeet.. 1,150 1,613 
Totals . 92,349 96,574 102,182 
*Cattle and calves. 
+Federally inspected slaughter, 


ineluding directs. 


{Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected 


slaughter of 





livestock in Canada _ for 
week ended Dec. 7: 
Week Same 
ended week 
Dec. 7 1956 
CATTLE 
Western Canada.. 22,863 19,342 
Eastern Canada... 22,186 19,097 
Totals ......-:. 45,049 38,439 
HOGS 
Western Canada.. 54,704 
Eastern Canada... 54, 54,453 
ee 121,134 109,157 
All hog carcasses 
ne. SG 130,191 116,319 
. SHEEP 
Western Canada.. 5,130 4,700 
Eastern Canada... 8,725 8,143 
Totals : 12,843 


NEW YORK 
Receipts of 





RECEIPTS 


salable live- 


stock at Jersey City and 


Alst st., New 


York market 


for week ended Dec. 14: 


Salable ... 163 
Total (inel, 


Cattle Calves Hogs* Sheep 
d 37 


40) 


directs) 12.653 7: a a 
Pg a. 653 721 19,350 11,205 
Salable .. 118 36 
Total (inel. ‘ >? 


directs) 2,416 


*Including hogs 


THE NATIONAL 


685 15,785 8,097 


at 31st street. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Dee. 12. 1,787 182 10,995 1,724 
Dec. 13. 1,621 77 12,641 1,020 
Dec. 14. 177 1 1,365 582 
Dec. 16.23,328 232 13,197 3,671 
Dee, 17. 7,500 200 13,000 3,000 
Dee. 18.15,000 300 10,500 2,000 
*Wk. so 
far ..45,828 732 36,697 8,671 
Wk. ago.45,470 841 38,794 12,358 
Yr. ago.41,108 895 42.966 9,483 
*Including 75 cattle, 5,633 hogs 


and 220 sheep direct to packers. 








SHIPMENTS 

Dee, 12. 15 4,094 968 
Dee. 138. 48 4,520 670 
Dee. 14. 2 740 809 
Dee. 16. § 3,219 1,807 
Dee. 17. 4,000 1,000 
Dec, 18. 3,000 6,000 
Wk. so 

far ..20,646 ... 10.219 8.807 
Wk. ago.21,288 109 12,225 5,861 
Yr, ago.17,977 115 7,330 2,462 

DECEMBER RECEIPTS 
1957 1956 
CNC csi ane 142.352 142,868 
Calves «ss. 2,980 3,196 
Hogs . ..164,338 180,436 
| MRE ee ae 37.259 40,031 
DECEMBER SHIPMENTS 
1957 1956 

Coa) ees eee 47,034 73,960 
SS  ebee SP ri 33,012 44,885 
ee a es 15.488 17,004 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 


Chicago, week ended Wed., Dec. 18: 
Week Week 
ended ended 

Dec. 18 Dee. 11 

Packers’ purch..... 27,032 26,473 

Shippers’ purch....20,908 16,888 

OTA 35. 4: «are be 47,940 43,361 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Dec. 13, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 280,000 529,000 125,000 
Previous 
Week 267,000 527,000 139,000 
Same wk. 
1956 307,000 514,000 154,000 
1957 t 


957 to 
date 13,963,000 20,970,000 7,506,000 
1956 to 
date 15,578,000 24,213,000 8,613,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Dec. 12: 

Cattle Calves Hogs Sheep 

Los Ang...5,670 825 1,650 250 

No. P’tland..2,775 375 2,000 1,700 

San Fran.... 80. 645 1,740 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Dec. 
18 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.50 only 
Steers, good ....... 22.00@23 50 
Steers, stand & gd. 17.00@21.00 


Heifers, gd. & ch. .. 20.00@23.00 





Cows, util. & com’l. 14.50@16.5 

Cows, can. & cut... 12.00@14.50 

Bulls, util. & com’l. 18.50@19.25 
VEALERS: 


Choice & prime 
Good & choice 
Util. & stand. 
HOGS, U.S. No. 
160/180 Ibs. 
180/200 Ibs. 
200/220 Ibs. 


. 31.00@33.00 
25.00@30.00 
- 15.00@24.00 





- 18.50 only 
1g 2 5 





220/240 Ibs. @l 

240/270 Ibs. . @ls 
Sows, U.S. No. 

300/400 Ibs. 14.75@15.50 

400/600 Ibs. ....... 14 00@14.50 
LAMBS: 


Choice & prime .... 


23.50 only 
Good & choice 


22.50@23.50 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Dec. 17 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 





N.S. Yds. 





Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No, 1-3: 
120-140 Ibs..$18.00-18.50 None qtd. None qtd. None qtd. None qtd. 
140-160 Ibs . 18.50-19.00 None qtd. None qtd. None qtd. $16.50-17.00 
160-180 Ibs.. 18.75-19.50 $16.75-19.00 $16.50-18.00 $17.00-18.00 17.00-18.00 
180-200 Ibs.. 18.75-19.50 18.50-19.50 18.00-18.50 17.50-18.50 18.00-19.25 
200-220 Ibs.. 18.75-19.50 18.75-19.60 18.00-18.50 17.75-18.75 18.00-19.25 
220-240 = Ibs.. 18.50-19.50 18.25-19.60 18.00-18.50 17.50-18.75 17.75-19.25 
240-270 = Ibs.. 18.00-18.75 17.75-18.75 17.25-18.00 16.50-18.50 17.00-19.25 
270-300 Ibs... 17.75-18.25 .17.00-17.75 16.50-17.25 16.25-17.00 None qtd. 
300-330 Ibs.. None qtd. None qtd. Nonegqtd. _15.75-16.25 None qtd. 
330-360 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 
Medium: 
160-220 Ibs.. 18.25-19.00 16.25-18.50 16.00-17.50 16.50-17.75 16.25-17.00 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 16.25-16.50 None qtd. 16.25 only 16.00 only 16.00-16.25 
270-300 Ibs.. None qtd. 15.75-16.25 15.50-16.00 16.00-16.25 
300-330 Ibs.. 16.25 only 15.75-16.00 15.50-16.00 16.00-16.25 
330-360 Ibs. . 15.75-16.00 15.75-16.00 15.25-15.75 15.75-16.00 
360-400 Ibs... 5.50-16.00 15.75-16.00 
400-450 Ibs. . 5-15.72 9 15.50-15.75 
450-550 Ibs... 14.25-14.75 5-1 14.00-15.00 15.00-15.50 
Boars & Stags 
all wts. 12.25-13.50 None qtd. None gtd. 12.00-12.50 


None qtd. 












SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 
900-1100 Ibs.. None qtd. 26.50-28.00 26.50-27.50 None qtd. None qtd. 
1100-1300 Ibs.. None qtd. 27.00-28.00 26.50-27.50 27.00 only 27.00 only 
1300-1500 Ibs.. None qtd.. 26.50-28.00 26.00-27.50 None qtd. None qtd. 
Choice: 
700- 900 Ibs.. 24.00-26.75 25.00-26.50 24.50-26 50 24.00-26.50 24.50-26.50 
900-1100 Ibs.. 24.50-27.00 25.50-26.75 24.50-26.50 24.50-26. 24.50-26.50 
1100-1300 Ibs... 24.50-27.00 25.50-26.75 24.25-26.50 24.50-26.75 24.50-26.50 
1300-1500 Ibs.. 24.00-27.00 25.00-26.25 23.75-26.50 24.00-26.50 24.50-26.50 
Good: 
700- 900 Ibs.. 21 50-24.50 22.00-24.50 20.50-23.25 20.50-22.50 22.00-24.00 
900-1100 Ibs... 22.00-24.50 22.50-25.00 21.00-23.75 21.00-23.00 22.00-24.00 
1100-1300 Ibs.. 22 00-24.50 22.50-24.75 20.50-23.25 21.00-23.00 22.00-24.00 
Standard, 
all wts. .. 18.50-22.00 19.00-22.00 18.00-20.50 18.00-20.00 18.00-22.00 
Utility, 
all wts. .. 15.50-18.50 16.50-19.00 15.00-18 00 15.50-18.00 16.00-18.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 
800-1000 Ibs.. None qtd. 26.00-27.00 26.00-27.00 26.00-26.50 None qtd. 
Choice: 
600- 800 Ibs.. 24.00-26.50 24.00-26.50 24.25-26.00 24.00-25.60 23.50-25.50 
800-1000 Ibs... 24.00-26.50 24.50-26.50 24.25-26.00 24.00-26.00 23.50-25.50 
Good: 
500- 700 Ibs.. 21.00-24.00 21.00-24.50 5 21.00-23.00 22 00-23.50 
700- 900 1b8.. 20.50-24.00 22.00-25.00 21.00-24.25 21.00-23.00 22.00-23.50 
Standard, 
all wts. .. 18.00-20.50 18.00-22.00 17.50-20.00 17.50-19.50 17.00-22.00 
Utility, 
all wts. .. 15.00-18.00 15.50-18.00 15.00-17.50 15.00-17.50 15.00-17.00 
COWS: 
Commercial, 
all wts. .. 16.00-17.50 15.50-16.50 16.50-17.50 15.25-16.00 15.00-16.00 
Utility, 
all wts. .. 15.00-16.50 14.50-15.50 14.50-16.50 14.50-15.25 14.00-15.00 
Can. & cut.., 
all wts. .. 10.50-16.00 12.00-14.75 12.00-14.50 12.50-14.75 11.00-14.00 
BULLS (Yris. Excl.), All Weights: 
GOR: scans None qtd. None qtd. None qtd. Noneqtd. 16.50-18.00 
Commercial . 17.00-18.00 19.00-20.00 17.00-18 00 17.00-18.25 16.50-18.00 
pio) Syd 16.00-17.00 18.00-19.00 16.00-17.50 17.00-18.00 17.00-19.50 
Cutter ...... 12.50-16.00 16.50-18.00 15.00-17.00 15.50-17.00 17.00-19.00 
VEALERS, All Weights: 
Ch. & pr. .. 27.00-33.00 29.00 only 25.00 only 20.00-23.50 26.00 32.00 
Stand. & gd. 17.00-28.00 22.00-28.00 19.00-23.00 15.00-20.00 18.00-26.00 
CALVES, (500 Lbs. Down): 
Ch. & pr. .. 19.00-23.00 22.00-24.00 None qtd. None qtd.  20.00-22.00 
Stand & gd.. 15.00-20.00 17.00-22.00 18.00-22.00 None qtd. 16.00-20.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 

Ch. & pr. .. 21.50-22.50 22.00-23.00 None qtd.  22.50-23.00 22.50-23.00 
Gd. & ch. .. 19.00-21.50 20.50-22.00 21.50-22.00 21.50-22.50 22.00-22.50 
LAMBS (105 Lbs. Down) (fShorn): 

Ch & pr. .. 21.50-22.25 21.75-22.50 None qtd.  22.50-23.00 None qtd. 
Gd. & ch. .. 19.00-21.50 None qtd. 21.50-22.00 21.50-22.50 21.50-22.00 
EWES (Shorn): 

Gd. & ch. .. 6.50- 8.00 6.50- 8.00 7.00- 7.50 7.00- 8.50 5.50- 7.50 
Cull & util.. 5.00- 6.50 5.00- 6.50 6.00- 7.00 5.00- 7.00 4.00- 5.50 
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Chicago 10, Illinois 


Please send me the next 52 
(one full year's subscription} 
THE NATIONAL PROVISIONER 
only $6.00. 





(] Check is enclosed 
y eS 


L] Please mail me invoice 


NOT JUST A WORD...A NEW CONCEPT IN STUFFING! 








Name 





Street Address .... 


here's an idea! 


City 





If you're just lazy you can do Zone ........... 
your plant buying with practically 
no trouble. But lazy doesn’t 
mean shiftless. You can do an 
A-1 buying job—right from the 
PURCHASING GUIDE where you 
find product information of all 
leading suppliers. 





Company 


Title or Position . 




















Unless Specifically instructed Otherwise, AH © 
Advertisements Will Be Inserted Over a Blind Box 


CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, each. Count address or box numbers as 
$5.00; additional words, 20c each. “Po- 8 words. Headlines, 75c extra. Listing ad- 
sition Wanted,“ special rate; minimum vertisements, 75c per line. Displayed, 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADY 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





YOUNG MEAT PACKING EXECUTIVE 
Aggressive young man with excellent reputation 
in the industry, now employed in general man- 
agement, looking for advancement and future with 
live wire organization. Proven experience in gen- 
eral management, provision buying, pyrchasing, 
costs, accounting, credit, sales management, ad- 
vertising, sales promotion, personnel, labor negotia- 
tion, packaging, product control and organization. 
Broad knowledge in sausage and smoked meat 
manufacturing. Exceptional experience in modern 
automated packaging systems. Understand and 
perform complete plant management. W-490, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill 





- SUPERINTENDENT: 
eated, age 50, 30 years with major and inde- 
pendent meat packers. Presently employed by 
major packer in managerial position. CAN GUAR- 
ANTEE PROFITABLE RESULTS. Experience in- 
cludes beef, pork, veal and lamb. Return to far 
west or southwest reason desire change. W-491, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


MANAGER College edu- 





ENGLISHMAN: 31, experienced England and 
Canada. Seeking position with advancement. Edu- 
cated Smithfield Institute of Meat Technology. 
Worked all branches with supervisory and man- 
agement experience. Anthony C. J. Brook, 110 
Dunlop Street, W. Barrie, Ontario, Canada. 





MANAGER-SUPERINTENDENT: Large or small 
plant. Practical, efficient. Livestock, production, 
gales, etc. Excellent references. W-416, HE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Il. 





SAUSAGE MAKER: Would accept position in 

small southern plant with salary and incentive 

based on tonnage increase. W-494, THE NATION- 

AL PROVISIONER, 15 W. Huron St., Chicago 
Il. 





SAUSAGE SUPERINTENDENT: Or _ foreman. 
Well qualified. Best of references. Will locate 
anywhere. W-492, THE NATIONAL PROVISION- 
ER, 15 W. Huron 8St., Chicago 10, Tl. 
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BROKER SALESMA: 
CALLING ON SAUSAGE TRADE 
To carry extra line. To sell high grade diced 
pickles—cans or barrels, for pickle and pimiento 
loaf. Some territories still open, 
ACE PICKLE COMPANY 
1622 8. Keeler Ave. Chicago 23, Ill. 





CANNING PLANT SUPERINTENDENT 
Man fully qualified to supervise and iinsure qual- 
ity and lower cost in small meat canning gov- 
ernment inspected establishment in city on the 
eastern seaboard. Sould have familiarity with pork 
curing procedures and high speed canning ma- 
echinery operations. W-495, THE NATIONAL 
ae ta 15 W. Huron St., Chicago 10, 





WANTED: Aggressive man te take complete 
charge of well established beef fabricating and 
portion cut department in government inspected 
wholesale and hotel supply processing plant in 
middle west. Must be experienced im production 
as well as sales contacts. Unlimited epportunity 
for the right man. State age. experience and 
salary expected in first letter. W-482, THB NA- 
TIONAL PROVISIONER, 15 W. Huren 8t., Chi- 
eago 10, Ill. 





SLAUGHTER HOUSE FOREMAN: Fully experi- 
enced man wanted. Must be capable of handling 
complete killing process, particularly beef and 
veal. This position is permanent for the right ap- 
plicant. New England territory. All applications 
wlil be held strictly confidential. Please forward 
full particulars in your application. Apply to Box 
W-500 THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 





MASTER MECHANIC: Large eastern beef packer 
wants man experienced in maintenance of refrig- 
eration, rendering and kill floor equipment. Must 
be good supervisor. EUGENE ©. PRESSLER, 21 
s. Eg St., Philadelphia 7, Pa., Phone LOcust 
4-1090. 


HELP WANTED 


MANAGER 
Rendering plant, edible blending and 
rendering, located in mid-west. Experience 
ager to develop sales and purchase ¢o 
raw material with adjacent killers, 
fabricators. State fully experience, per 
tory, compensation, commission or 
consideration given to incomplete reply 
THE NATIONAL PROVISEE™ 15 q 
St., Chicago 10, Il 








SEASONING SALESMAN 
To headquarter in Chicago, to call on 
in Michigan, Indiana and Illinois. 
commensurate with ability and back 
ing experience not particularly ne 
knowledge of meat processing is require 
all replies (which will be held in strict € 


to 
Mr. Sol Morton 
MEAT INDUSTRY corr 
770 Frontage Rd. 





PLANT ENGINEER 
For medium sized packer soon to go 
be supervisor to a crew of 12 or more 
and repair people. Must be able to plan: 
vise work in the fields of refrigeration, @ 
steam, and take full charge of plant ma 
and repairs. Please arrange for perso 
for this most attractive and well-p 
position. Apply to Box W-496, 
PROVISIONER, 15 W. Huron St., 





ASSISTANT SUPERINTED 
For medium sized packer to assist 
plant operations directly under plant 
dent. We are looking for a man wii 
periences in the field of sausage op 
ing, curing, and other technical 
industry. Prefer young man wishing 
based on his ability. Apply to Box 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 


pw 





BROKER: Wanted experienced tallow and grease 
broker. Good salary and bonus. Old established 
firm. W-472, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10, Il. 


THE NATIONAL PROVISIONER, 





SALES POSITION: Open for experi 
or packinghouse man. S. OPPENE 0 
Inc., 55 E. Washington St., 
CEntral 6-1236. 


Chicago 


DECEMBER | 











